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CAN 
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Principal Sales Offices 








New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO MEMBERS OF 


Se) 











National Canned Goods and 


Gert OO 


, Dried 


Fruit Brokers’ Ass’p, 








uy 


SECRETARY- J. L. FLANNERY, JR., CHICAGO, ILL. 





Canned Goods 
Brokers 


33-35 River St. —=CHICAGO 





J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 


J. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 


ES Pacific Coast 
ork 
Angeles 


Products 
42 River St., CHICAGO 
LUMAN R. WING é CO. 
WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER G Co. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD, 

















DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 











Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 





Correspondence Solicited. 
Liberal Advances on Consignments. 
| 





EMERSON @ HALL 


ose ian CANNED GOODS 
(EAPC DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





| T. J. O'BYRNE & CO. 
| Brokerage Commission 











Canned Goods and Dried Fruits | 


42 RIVER ST., CHICAGO 





ESTABLISHED 1859 


CANNED GOODS 
BROKERS... Write Us 


MEMPHIS, TENNESSEE 





AHRONS-SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
““TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 








a 
LOUIS M. PARK COMPAny 


Established 1896 
Minneapolis 


Canned Goods 
Duluth Brokers 


Note. me Rs 2 = = 9 points tributary tp 
these cities. No equipped brokerage 
in the west. firm 


OFFICES 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


301 Majestic Building 
INDIANAPOLIS, IND, 





-HOOKE-FIELD C0. 


SAN FRANCISCO, CAL, 


| Wholesale Commission anj 


Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


Jacob J.Peres & Co. —— 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. * CHICAGO 





GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRieD Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal 


ADDRESS ALL CUMMUNICAT\®NS THERE. 
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ned Goods Brokers and Commission Houses 


———— FA EERE Se St 
—— = 


THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, Majestic Building 














CHICAGO, 53 River Street 4 4 





3AKER & MORGAN | P. R. DELILE & CO. JJ. Cc. JOHNSON 


MANUFACTURERS AND PACKERS CAMBRIDGE, MD. 
SALES AGENTS Mercantile Broker 
B RO KERS GENERAL MERCHANDISE BROKERS CANNED GOODs. 


ABERDEEN, = . MARYLAND | West New Brighton, New York City 


| Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- | 
| idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 

| Me., and Albany, N. Y. 

| We cover all of the Jobbing Trade in the East. 

| Accounts solicited in Canned Goods, Dried and 

| Preserved Fruits. Equipped for introductory 

| retail work. 


CANNED GOODS 





TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 
Familiar with Packers and the Brands 
packed in this locality. 
Prepared to execute orders on favorable terms. 


Our Specialties 


CORN AND TOMATOES 





 w. T. MANNON 


Wholesale Broker in 


E. T. KIRKPATRICK & CO. | F. KESSELL & COMPANY 
BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 


Consignments received, and highest prices obtained. 
Correspondence invited from Canners with quota- 
tions on goods suitable for the United Kingdom. 
Open for first-class Agencies. Bankers: London Joint 


CANNED GOODS 
311 Commercial Club | 
Twelve years experience in Selling to the Jobbing Trade, | Stock Bank, London, England. 
INDIANAPOLIS, = IND | Five years experience as Gen’l Manager of Canning Factory. LONDON BRIDGE, LONDON, S. E., ENGLAND. 


WHOLESALE SELLING AGENTS 


BROKERS—— 
NASHVILLE, TENN. 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 








Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 
capacity desired. 
Standard Capacity 
Sizes 3 lb. Cans SIZE 
No. 8 45 per min. 5x11 ft. 
“ 


This is the Best Machine in use for making ‘Tomato Pulp for Ketchup and for 10 57 5x13 “ 


Preparing Pumpkin for Canning. 12 68 5 5215“ 

Iti . | 14 80 s Sai7 “ 
8 rapid, continuous in action, and self-cleaning. 16 01 ‘“ 5x19 “ 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 


a ee VESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 

















For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





ee, 


Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus fo, 
doing the work. The demand for this excellen 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial anq 
effective machines which at the same time dogs 
not call for a large expenditure in the equipment, 


HOMINY HULLING MACHINE 


@This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping and sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Ganning Machinery Co. 


42 RIVER STREET 
CHICAGO 
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SHAPE Kh A 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW 
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Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anpb 
TIN PLATE 


81 FULTON STREET 





NEW YORK 

















LAST WASTE | 
ANY SIZE OR | 





WRITE TOUS | 


YORK, ano STREATOR. ILL. | 
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BUCKLINITE 
Coated Cans 








Pack your beets and fruits in this 
can and retain their natural color 
and flavor. Positively prevents ac- 
tion on the metal. No change 
required in your machinery or 


methods. 








National Canning é Mig.Co. 


Cc. S. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper and Wiper. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 





The Ulery (Corn) Recutter 


With this machine available there is no excuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. - 
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THE RIGHT WAY TO SOLDER CANS. 


Apply Just Enough Solder and no More. 
in the Seams, but Nowhere Else. 


Put it 





q_By using the Stew- 
art Can Soldering | 
Machine you can re- 
gulate the amount of 
solder used to the 
fraction of an ounce 
per thousand cans 
and give every inch 
of each seam its ex- 
act proportion. 

@ ThePacificCream- 


ery Co. are making 
their cans with my 





machines, They 
make a better can 
than ever beforewith 
less than 314 hg 
solder per thousand | 
on cans 3 inches | 
diameter by 4y, 
inches high. | 


WRITE 


GEO. WILCOX, Sup, | 
Buena Park, Cal. | 








STEWART END SEAM SOLDERING MACHINE (PATENTED) 


Let me show you how to SAVE SOLDER and make BETTER> CANS. 
Side and End Seam Soldering Machines. 





Write me about my CAN ENDER. 
GEO. H. STEWART, 374 Pacific Electric Building, Los Angeles, Cal, 








“Slaysman” Double Seaming Machine 


, .7 


a &% ; 
es AYSMAN & GO tee 
lay Roe: 
£. raris avt ci 
Paste. ma 


This machine may also be made with countershaft with 
cone pulley, so as to permit of adapting the 
speed to different diameters. 


“Slaysman” Inclinable Power Press 
N 


The above illustration represents the general style and appearance 
the No. 5 Power Press. It can be used in an inclined 
position if desirable. It is well made, as all 
bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS 


Slaysman 6G Co., 


Factory: 125-127 E. Falls Ave. 


Office and Salesroom: 200 W. Falls Ave. 
BALTIMORE. ‘ 


MARYLAND 
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@ The point to consider in estimating the value of a flux 
is its efficiency for the work which it is designed to per- 
form. Does it prevent the formation of dross on the 
steels? Does it leave the work clean after the solder has 
been applied? Does it make the solder flow freely? Does 
it do all these things to perfection? 


tandard 
olderin 


lux, 









does all these things perfectly and does them a// the time. 


@ Next week I'll tell you another reason why you 
should use my flux. 















Manufactured by 


Marlou Ghemical Gompany, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 
























Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 



























FULLY GUARANTEED 


s 


ORDER EARLY. 


We have to refuse late orders 
every year 


I 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents . 
42 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, ILL. 


























Howards’ System of Capping | 


Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 inch opening? Just drop 
us a line and we will show you how easy 
it is to cap large mouth cans. @Our book- 
let will interest the man that thinks, buys, 
and plans for a canning factory. 
WRITE FOR IT 


M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 











CHANGE YOUR LOCATION? 


If you have a Canning Factory, Preserving Plant 
or Pickle Factory that is not successful, it might re- 
pay you to look into the opportunities in the West 
and Southwest along the 





hock 
ETT 
Especially in the fine truck, berry and fruit sections of Mis- | 
souri, Arkansas and Oklahoma, good openings exist. 
Send for illustrated booklet “Opportunities,” and other literature. 
«eM. SCHULTER, Industrial Commissioner, 
FRISCO BLDG. ST. LOUIS, MO. 
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Established 1875 & M.G. Madson, Pres. & Incorporated 99) 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, 4 


————————— 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers « Merchants 





Specialty 
of Growing 
PEAS for 
the Canning 
Trade dda 


CORN 


ieee 
TOMATO 
PLANTS 


ee 
Office and Warehouse: MANITOWOC, WIS, 
Seed Farm and Green House: MADSON STATION, W. C. BB. 
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Ws the clock device made by John T. Staff, Jr., 

chance for over-cooking or under-cooking. 

Planned similar to an alarm clock, this sounds 

the hand on the dial on the face ofthe clock. The number 
of minutes re- 
prcecessing is 
thus snown; the 
from 1 to 120; 
the processor 
to the number 
of minutes re- 
operation sets 
the alarm; then 
other duties 
without any fur- 
as to the time 
that is passing. 


of Terre Haute, Ind., there can be no possible 
an alarm one minute before the time is up as indicated by 
quired for the 
figures ranging 
turns the hand 
quired, same 
he can pursue 
ther attention 
One minute be- 


fore the time is 
up the bell will 

ring. 
@ <A number of 
leading packers 
have adopted 
this time device 
and it has 
proven’ entirely 
satisfactory in 
every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account ¢ being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 
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SUSPENSION BRIDGE, 


THE CHISHOLM-SCOTT (Co, 


PEA HULLING MACHINERY 





Baltimore Headquarter: 
at office of the 
SINCLAIR-SCOTT CO, 
Wells and Patapsco Sts, 
Rear of 1800 Light % 


Works: 


Niagara Falls, 


. Y. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 
Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 
Friction Clutches, Spiral Conveyors, 
Shafting, Pulleys, Gearing. Elevator Buckets. 
— 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO | 








The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaner Co. 


“Invincible”’ Works, - = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 











NEW BUCKLIN | 
PEA FILLER AND BRINER 











MANUFACTURED BY 


THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





Condensed 
Paste 
Powder 


CHEAPER THAN 
| FLOUR PASTE 


, Being dry it saves 
freight and can be 
shipped in mid- 
TRADE MARK winter. One pound 
will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 
In Barrels of about 240 Ibs 6 cents per lb. 
In 50 and 100 Ib. packages x 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

In Casks 37 cents per gallon 











THE ARABOL M’F’G’CO. 
100 WILLIAM STREET, NEW YORK 











10 THE CANNER AND DRIED FRUIT PACKER. 


ry | cee emanate, 
Kraut Manufacturers, Attention! 


Kraut Heyden 


Cutters 


- 
ei = 
“Wh V Write for catalogue illustrat- 
a J ing our new improved Kraut 
Cutters for 1906. 











Superior to any cutter in the 
world. 


Used by ail prominent Kraut 
. Manufacturers. 


Not a Preservative, 
Core Cutters But a SWEETENER 


Every Kraut Manufacturer Purer, cleaner, more -healtful, cheaper and 
should have one. Saves 15% of better to use than cane sugar. 


a WRITE FOR AUTHORITIES 


aca A. KLIPSTEIN & COMPANY, 


YOU CAN’T MAKE GOOD 122 PEARL STREET, NEW YORK CITY 








KRAUT WITHOUT IT. 








: BRANCHES: BOSTON, 283-285 Co 
Also Manufacturers of Meat and Vegetable Cutters for Mince Meat PHILADELPHIA,’ $0-52 N. Fro 
PROVIDENCE, 13 Mathewson Street, 

CHICAGO, 134-136 Kinzie Street, 


Joh n E. Smith ’*s Sons Co. . HAMILTON, CANADA, 24 Catherine Street N. 


MONTREAL, CANADA, 17 Lemoine Street. 


BUFFALO, N. Y., U.S. A. 
pereeenrnreennrnrennernvernenvernnnneennennvenennneeneennenreenernnoenernneeneenen rene 


The Hammond Labeler 


igress Street, 
ont Street, 





























For THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 

















if you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


POPPTPYOP PPT PRNTTOPPNPrNroN nnn rrrrrO nnn InNLs 


If you did not see our Labeler let us send you some information concerning it. 








The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


Whaabbd bd bad kdb bk dkbddddbddddsddsdddddddadddddddddddddddddddddddddddddddddsas 


AIPPPPPNNITINO PPO NNNIT 


MASdAAbdbddbdsdsdbdsdbdsdssdsdsbdbbsbdsdssdsdsbdbdsbdsbssssdsbdbdsbdsdsbdsdsbdbdsdssdsdsddsdsbdsdssdsdsdsdsdssdssir 
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Sanitary Cans 








FOR, HAND FILLED GOODS 





Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 


Strawberries, Red Raspberries, Black 





Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 
Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 














SANITARY CAN COMPANY 


Fairport, Hew. Fars 
NEW YORK OFFICE: 105 HUDSON STREET 
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FIRE AND FREIGHT 





















@ “Did vou ever think what 
a safeguard our numerous 


Factories offer vou against 


loss of your GAN SUP- 
PLY by fire? 


Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 
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American Can Co. 


New York= 





San Francisco 





Baltimore—Chicago 
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‘THE CANNER 


DRIED FRUIT PACKER 


AND 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 








THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 


SUBSCRIPTION RATES 





United States and Canada, one year... ............ . $3.00 
All Foreign, one year............... ee PONT Tee 5.00 
¢ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
[tems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 








Mr. James J. “The farm is the nation’s 


Hill says: 


hope.” The farm and the canning industry together. 
ee © 
Scarcity is the rule in lines of canned fish. Salmon, 
domestic sardines and cove oysters are all scarce 
now, 
s. * # 


Chicago Food Inspector Murray, whose language is 
ireely adulterated with slang, is responsible for the 
barbarism “phoney” applied to food products. 

ss. * & 

As a muck-raker Chicago Food Inspector “Fish” 
Murray stands second to none. What a pity “Fish” 
didn’t see in the stockyards the beautiful opportunity 
80 effectively siezed by Upton Sinclair. 

s 8 

The working man is having his inning. For in- 

stance, while the cost of food increased in 1905, ac- 





cording to the report of the Commissioner of Labor, 
six-tenths of I per cent over the cost of 1904, there 
was an increase of wages amounting to 1.6 per cent. 
Thus, an hour’s wage had 1 per cent more purchas- 
ing power in 1905 than in 1904, and 6.3 more people 
had a chance to do the purchasing. ‘This certainly 
shows a high degree of prosperity. 
ss 8 


It is rather kind of “Fish” Murray to admit that “It 
would be untrue to say all canned tomatoes are alike,” 
that to condemn all for what one or two small lots 
here and there which happen to have been improperly 
processed may be would be “like condemning all the 
fresh water in the world because one hydrant goes 
wrong’. That is precisely what THE CANNER has 
been objecting to all along, the habit of the newspapers 
and others who, because of the discovery of an iso- 
lated case of spoilage, sweepingly assert that the meth- 
ods of the canners are dishonest and all canned goods 
worthy to be regarded with suspicion. Thanks, 
“Fish”, for saying: “There are just as wholesome 
canned goods as there are fresh goods, and, take my 
word for it, America is ahead of all other nations in 
turning out bully stuff of this kind.” Bully is just 
the word needed to describe the quality of American 
canned fruits and vegetables. 

ss. * 8 

The commercial agencies report great activity in 
business throughout the United States. Bradstreet’s 
general trade review, for instance, says: “Better 
weather and definite assurances of large crop yields 
stimulate fall and winter buying, which is apparently 
at, or close to, its zenith. The volume of August sales 
exceeds all records for that month, except at a few 
points where weather conditions have been unpropi- 
tious. The fall shipping season is also apparently at 
its height. Shipping forces are working overtime and 
the railroads are working to their full capacity, with a 
car famine predicted for the not distant future.” 
Dun’s weekly review says: ‘No check to commercial 
progress can be discerned, while the outlook becomes 
brighter each week through most encouraging crop 
reports. Manufacturing reports are gratifying beyond 
precedent.” Dun’s report on business in the Chicago 
district says: “The progress of trade generally is re- 
flected in a midsummer activity that exceeds all for- 
mer experience. This week’s developments sustain 
encouraging views of the trade outlook. Leading in- 
dustries remain pressed to the limit of production. 
New demand for manufactures make increasing ag- 
gregates and distributing dealing steadily expanding 
in staple merchandise. Current demands show best in 
manufacturing and shipping branches. Primary food 


stuffs exhibit some results of accumulating stocks in 
lower values and decreased shipments. 
however, maintain a strong position.” 


Other lines, 
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To the Canning Trade: | 








We are turning out the cleanest, strongest and altogether the | 
most attractive can there has ever been offered to the Trade. | 


We only use the best raw materials at all times, because we be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 
‘an, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 


CONTINENTAL CAN COMPANY, 









Tuomas G. CrANWELL, President. 

















HE impression has been gained in some quar- 
ters that the last session of the Kansas legis- 
lature enacted a law requiring that the net 
weights of canned goods be stated on the 
This is erroneous. We are unable to learn 
legislature enacted any legislation at 
all regulating the sale of canned goods or other food 
products within that state, but the Kansas State Board 


f Health has formulated certain pure food rules, No. 
< of which says: 


’ «Eyery package, bottle or carton must bear the true 





labels. ; 
that the Kansas 


net weight. ; ; 

This rule, however, as interpreted by Dr. Crum- 
bine, secretary to the State Board of Health, applies 
only to such products as are sold by weight or meas- 
ure, Goods that are sold by the package, not claim- 
ing any weight or measure, that is, not billed to the 
retailer or sold to the consumer as containing a cer- 
tain weight or measure, are not comprehended in this 
rule. If, however, a food manufacturer sells certain 
packages, described as pint or quart, or 2-Ib. or 3-lb., 
the packages must then contain approximately the 
quantity stated on the label. 

Most Minnesota canners are having net weights 
printed on their labels, as they sell a large portion of 
their output in North Dakota, and are desirous of 
complying with the state law. While the food com- 
missioner of North Dakota does not require that each 


THE CANNER AND DRIED FRUIT PACKER. 
Net Weights on Labels. 


can absolutely weigh the full amount printed on the 
label, yet it must be the rule, and only the exceptions 
will be overlooked by him. Practically all canned 
goods put up in Minnesota this season will have the 
net weights printed on them and very many will also 
have a clause saying: “This can contains only sweet 
corn, salt, sugar and water,” this statement being 
varied according to the contents of the package. Jt 
is the desire of Prof. Ladd, North Dakota’s food com- 
missioner, to have cans so labeled, and it is, of course, 
necessary for the packers selling in North Dakota to 
comply with his ruling. The No. 2 cans are printed 
21 ounces, the No. 3s 33 ounces. It is evident that 
packers selling to the North Dakota jobbing trade will 
henceforward have to walk a chalk line. The drift 
seems to be in the direction of labeling all cans with 
the weight of the contents. Sprague, Warner & Co., 
of Chicago, are printing approximate weights on all 
their house brands. They have taken the lead in this 
respect, and all canned goods shipped under their pri- 
vate brands will go out with labels bearing statements, 
in ounces, of the approximate weight of the food in- 
side the package. Sprague, Warner & Co., determined 
on taking the initiative among jobbers in this matter 
to anticipate possible legislative action this winter re- 
quiring net, or approximate, weights, or such a ruling 
on the point as that made by the Kansas State Board 
of Health. 


Canners Favor Enforcing Food Law. 


HE Journal of Commerce calls attention to a 
“well-marked disposition in some quarters to 
interfere with the efforts of the Pure Food 
Commission to put into effect the food law 
enacted by Congress at its last session.” It appears 
that attempts have been made to lay a foundation of 
antagonism to the new regulations, also that some 
food producers have manifested unwillingness to fur- 
nish information necessary for a basis for some of the 
regulations, and that recently the feeling against strin- 
gent enforcement of the national law has increased in- 
stead of diminished. 

No antagonism to the law has come from the can- 
ners of fruits and vegetables. Nobody engaged in 
this business has sought to hamper the work of the 
commission which is formulating the regulations 
under which the authorities will enforce the provisions 
of the statute. Others engaged in food production 
may have shown a disposition to increase the difficul- 
ties of the commission’s admittedly hard task, others 
may oppose stringent enforcement of the law and the 
regulations when complete, but not the slightest hint 
of anything of this sort has come from fruit and 
vegetable canners, who asa whole strongly favor 
strict observance of the law and are perfectly willing 
to aid the commission by submitting to it any informa- 
tion which it may desire or need to base any of the 
regulations upon. 

_ There are to-day very few canners putting up 
Iruits or vegetables who care to practice anything not 





in strict accordance with the law which becomes effec- 
tive January Ist next. There is no purer manufac- 
tured food on the market than canned fruits and vege- 
tables, none freer from anything which might tech- 
nically or otherwise be considered an  adulterant. 
Canners are not to be numbered among those who 
would place obstructions of any nature in the way of 
the law. They ask no special privileges either as to 
the use of preservatives or colorings, hence can have 
no reason to oppose the enforcement of the law to the 
letter. The recent action of the Baltimore Canned 
Goods Exchange on the color question, the invitation 
extended by the Minnesota Canners’ association to 
the food commissioner of that state to rigidly and 
regularly inspect the canneries throughout Minnesota 
and the invitations which the canners of the whole 
country at the opening of the present packing season 
issued to press and public, bidding them inspect their 
plants whenever it suited them to do so, show where 
the fruit and vegetable canners as a class stand in 
regard to enforcing the pure food laws. The words 
of the Journal of Commerce were meant for food 
manufacturers in other lines. They could not have 
been intended, nor did we understand them to refer 
to the canning industry, which can have no possible 
objection to the most rigid enforcement of the new 
national law or the laws of the separate states. The 
canning industry is conducted openly and above board, 
and its members don’t care how stringent the laws are 
on the point of adulterants, for they use none. 
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Further damage has been done the tomato crop in some 
of the heaviest canning sections of such states as Maryland 
and Delaware. Our reports show that the bad weather has 
caused immense damage to tomatoes and peaches. The ad- 
vices that continue to come in from the tomato-growing dis- 
tricts are more than ever discouraging. THe CANNER is in- 
formed in private letters from well posted and thoroughly 
4pliable sources in the affected sections that many patches 
are entirely overrun with grass, and will not yield as many 
as 10 bushels of tomatoes to the acre. In others it appears 
the vines are luxuriant, but the heavy rains have beaten off 
the blossoms and the yield will not be even as large as last 
year. 

“It is doubtful if any section of Maryland and Delaware 
will secure a full yield from its tomato fields, and there seems 
to be no doubt,” says one of THE CANNER’s correspondents, 
“that the yield per acre will not be to exceed 40 to 50 per 
cent of an average. Whether the increased acreage in Mary- 
land and Delaware is large enough to make up for this 
shortage in yield is more than can be stated at this time. 
The importance of these conditions is not to be overestimated, 
for sections in which the crop has suffered make a very large 
part of the tomato pack. Commenting on conditions east, a 
Baltimore report received the first of the week says: 

“While not yet showing the same extent of damage from 
the same cause as the peach crop, the tomato crop is not all 
promising in Maryland, Delaware, Virginia or New Jersey, 
the sections from which our canners draw all of their supply 
of the raw material. Two weeks ago raw tomatoes for can- 
ning purposes were as low as 20c per bushel, but have steadily 
advanced until 50c bushel was paid this week, while the prices 
of the canned article are practically unchanged. That condi- 
tion cannot prevail indefinitely. The situation is an interest- 
ing one and is worthy the close attention of the jobbers, both 
large and small. There was active buying of tomatoes 
throughout the week and the market closed quite strong to- 
day.” 

“Packing conditions at Baltimore this week,” another re- 
port from there says, “have been very unsatisfactory. There 
has been a steady upward tendency to the market for raw 
stock, caused by the light arrivals. The weather conditions 
have been extremely bad, but we are glad to report that we 
are now having bright and sunshiny weather; and if it keeps 
up for a reasonable length of time it ought to do some good. 
It is pretty late in the day, however, and there is no ques- 
but what a great deal of damage has already been done. 

Concerning the effect of the continued rainy weather on 
the tomato crop, a report from Aberdeen, Md., says: “In 
order to obtain a yield from now on anything like worthy of 
passing consideration, we must have sunshine and plenty of 
it and not too hot; this may help some packers to fulfill their 
agreements, but others must be content to meet the frowns of 
adversity and make the best of the situation. Raw tomatoes, 
instead of bringing, in some sections, 10 cents per basket or 
$6.00 per ton, are bringing 20 cents per basket or $12.00 per 
ton: instead of 10 and 15 cents per bushel in Baltimore, 40 
and 50 cents per bushel has been the price for the last few 
days and the stock is poor even at these prices.” 

Western tomato crop conditions are not exactly ideal, ex- 
cept maybe here and there; but the crop is vastly better than 
in Maryland and Delaware. Damage more or less has been 
done in sections in the western states, in Indiana, for instance, 
especially the southern half of the state; yet the western 
tomato pack as a whole is coming along all right. There is 
more talk now of what frost would do, and it undoubtedly 
would play havoc, if severe. Michigan and Indiana points 
have already reported a slight touch of frost, though we 
haven’t heard that any damage resulted from the contact with 
the chilly one. The western corn pack is progressing. Heav- 
ily reduced acreage assures a production much below last 


season’s. 


Tomatoes— 

There is a firm market on tomatoes in Chicago, due to the 
increasing strength of the eastern situation growing out of 
the unsatisfactory season caused by the rains that have been 
of almost daily occurence for weeks, practically all summer 
in fact, and have resulted in enough injury to the crop to 
materially lessen the prospects for the year’s production. We 


have heard this week of Western standard 3s quoted at 77%c 
per doz., factory. New York advices indicate a much stronger 
feeling on account of conditions prevalent in Maryland and 
Delaware. 


The Baltimore market is extremely strong. See 





the letter of THe CANNEnR'’s special correspondent ther 
lon tomatoes have been attracting a great deal of inte 
buyers of late. There are no spot gallons in Chi 
reports from New York note a complete c 
market, with new pack gallons, southern goods offe 

$2.30 to $2.40. Prospects are against a good sized cred at 
gallons this season. Western gallons are quoted at A pape 
tory. Western canners have commenced shipping ate oak 


Gal. 
rest fron 
- Cago ani 
CaN-Up in tha 


Peas— 


In peas the cleaning-up process is still going on at hiot 
prices. The position of peas is well known to be very sf gh 
as the crop was short this season in all but one State We 
consin, which made a pack larger than last year, ales ae at 
better quality. Some Wisconsin packers failed to mtr 
large an outturn of peas this year, while others almost douile 
their production. We hear of Michigan sifted Junes aes 
at $1.00 factory, less Chicago freight, and 
as fair standard Junes offered at 82'4c 
Michigan standard Junes are offered at &85c and Indian: 
standard Junes at 85c. New York reports a firm market ani 
advices from Baltimore note firm prices there, wit aon 
demand. 


ered 
00ds described 
Michigan factory 


: with stead) 
Baltimore quotes standard Junes 95¢ to $1.00, 5 


Corn— 


The corn situation may be interesting—it has been so for 
a year or more—but it is not because of any activity in the 
demand, which has been practically at a standstill during ¢h 
last week. Most local brokers describe conditions int 
saying “nothing doing.” Prices are the same as a week ‘en 
Corn is reported quiet and lacking in strength in New Yort 
City. A better demand at Baltimore is indicated in The 
CANNER’S advices. Standard “Maine style” corn js quoted 


there at 52%c per doz., f. o. b. 


Beans 

With a very firm market at the advanced price, the tendency 
on string beans is still toward higher values. Demand has 
been good here, and reports from other large jobbing centers 
note active business on this line. Rust is reported prevalent 
in some of the most important packing localities. Baltimore 
advices note that stocks of the smaller sizes are almost en- 
tirely exhausted there. The market quotes No. 2 standard 
green strings at 47'%4c, No. 3 at 65c, gallon strings at $200, 
extra standards at 7oc, No. 2 rattail strings at $1.50. New 
pack standard lima beans are being quoted f. o. b. Baltimore at 
85c, less discount, and prospects are for a very light produc- 
tion. 


Fruits— 


The rains that have done so much damage to the Eastern 
tomato crop this season would seem from our latest advices 
to have injured the peach crop to an even greater extent, as 
all reports from the Eastern peach growing sections are un- 
favorable. Baltimore reports say that packing is progressing 
in an unsatisfactory way. As one advice received the first of 
the week says: “To say that the peach season so far has 
been a disappointment is putting it mildly. There is nota 
packer in Baltimore to-day who is in the market to sell 
peaches. With orders in hand we have been able to here and 
there buy a limited quantity from various packers. The 
packers have nothing to look forward to now for packing 
peaches except the mountain fruit from western Maryland. 
What this is going to amount to it is impossible to say ; judg- 
ing by the experience of past seasons, packers will not get 
much of it. The limited arrivals of Pennsylvania fruit are 
bringing exorbitant prices. Those packers who are in a po- 
sition to take on more business are naturally talking prices on 
the canned article in proportion to the cost of the raw stock.” 
Some of the Baltimore quotations we hear are: No. 3 standard 
pies, 75¢; No. 3 second whites, $1.10; No. 3 second yellows, 
$1.15; No. 2s, whites, 75c; No. 3 second yellows, Soc; No. 3 
standard yellows, $1.40; No. 3 extra standard yellows, $1.60; 
gallon peeled yellows, standard fruit in water, $4.25. Gallon 
peaches are in demand. There has been an active demand of 
late for Michigan peaches, with offerings small. Following 
are some quotations: Gallon standard white unpeeled pies, 
$2.25, less Chicago freight allowance. No. 2% Michigan 
peeled yellows in water, $1.20 factory; No. 8 Michigan stand- 
ard unpeeled yellow pies, $2.25 factory; No. 2% Michigan 
standard unpeeled yellow pies, 77%c factory. . The market on 
small fruits is very strong. The market on California canned 
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Sardines-- 

There is a firm market on domestic sardines. The catch 
along the Maine coast apparently has not improved, at least 
not to amount to anything. Prices are firm and unchanged. 
Oysters — 

The tendency on cove oysters is stronger. Packers have not 
as yet announced quotations on new coves. Some quotations 
f. o. b. Baltimore, old goods, are: 1 5-oz. standards, 85c; 2 
10-0z. standards, $1.65; I 5-oz. standards, tall cans, 85c; 2 10- 
oz. standards, tall cans, $1.65; I 4-0z. cove, 75c; 1 light weights, 
Oc ; 2 light weights, 75c. 

Salmon— 


There have been no features to the local salmon market 
since the naming of prices on new pack in this column last 
week. There is considerable interest nevertheless in 1906 red 
\laska and sockeyes. The last quotation we had on red 
Alaska talls was 95c f. 0. b. coast, quoted by the association 
and other large interests. Some of the best known brands 
have been withdrawn. There are reports of slight concessions 
in prices by some. The Griffith-Durney Co., San Francisco, 
who, under date of August 27, named gsc f. o. b. San Fran- 
cisco on some It brands of red Alaska salmon, announce that 
they are not yet ready to quote a price on “Courage,” “Ga- 

lle,” and “Sitkof” brands, but offer, subject to confirmation, 
f. o. b. Puget Sound, shipment on arrival there, “Challenge” 
red Alaska at 95c and “Klawak” pink at 80c. They also offer 
a limited number of late pack sockeye talls at goc f. o. b. 
Puget Sound. 


7 ¢ 
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The market on raisins remains firm. Sales were made late 
last week at 6c f. 0. b. coast, seeded in cartons. There were 
recent offerings of 1906 muscatels at 5c for 4-crown f. o. 
Prunes 

New crop prunes for shipment in October are firmer, the 
basis being 2'%4c for Santa Claras. A recent advice from Cali- 
fornia stated that the packers were still uncovered on early 
contracts, probably to the extent of 18,000,000 pounds. The 
outlook tor prices appears weak, as an immense crop, greatly 
exceeding domestic consumption under normal conditions, is 
assured, 

Apricots— 

\pricots were quoted the first of the week firm on a basis of 
16c per pound for choice grades. Buyers, however, look upon 
this as an extreme figure. 

Peaches 

Peaches are firm. California advices note that some of the 
packers on the coast are oversold at low prices and have 
been proposing to buyers to resell their contracts. 8@oc f. o. 
b. coast has been named by California packers on ungraded 


peaches in bags. 


Apples— 

The market on new crop prime evaporated apples is a 
shade easier. Offerings of New York state prime evaporated 
were made at 534c per Ib. for October, %c per Ib. less for No- 
vember and at 5%4c for December shipment. 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 














THE CANNER AND DRIED FRUI) PACKER. 





%| CANNERS’ SUPPLIES | % 














Cans— 

Published prices by the leading can makers continue un- 
changed, being as previously printed in THE CANNER. The 
market has developed no feature visible from here. The quo- 
tations ruling remain as follows: 

American Can Company—No. 1, 134 inch opening, $9.50; 
No. 2, 13g inch opening, $12.50; No. 24, 21-16 inch opening, 
$16.00; No. 3, 21-16 inch opening, $16.50; gallon, 2%4 inch 
opening, $40.00. For delivery March to October, inclusive. 

Continental Can Company—No. 1s, $9.50; No. 2s, $12.50; 
No. 2%s, $16.00: No. 3s, $16.50; gallons, $40.00. Solder 
hemmed caps, 13¢ inch opening, 85c per thousand, 1% inch, 
8sc; No. 2, 21-16 inch, $1.30; 2% inch, $1.50; 27-16 inch, 
$1.70. For delivery March to October, inclusive. 

The Wheeling Can Company quotes: No. 1s, $9.50; No. 2s, 
$12.50; No. 2%s, $16.00; No. 3s, $16.50. For delivery March 
to October, inclusive. 

lhe above quotations are f. o. b. makers’ factory. 

The Virginia Can Company quotes: No. 2s, 13 inch open- 
ing, $12.50 per thousand; No. 3s, 21-16 inch opening, $16.50. 
Delivery March to October, inclusive. Usual differences for 
other size openings. Solder applied caps, 134, 85c per thou- 
sand; 21-16, $1.30; 27-16, $1.70; f. o. b. factory, subject to 
change without notice. 

Smaller independent can manufacturers in the east, ac- 
cording to Baltimore advices, have named slight advances. 
Pig Tin-- 

Market has ruled easy during the entire week, fluctuations 
being covered by less than 50 points. 

Consumers are still inclined to hold off, buying only for 
actual and immediate requirements. Spot tin is scarce, but so 
are orders for it, and “there you are.” 

We quote as follows for delivery f. 0. b. New York: 

Spot. Sept. Oct. 
5-ton lots sénvvccess MOS $40.50 $40.40 
BS. ikidccdecevadscsns ae 40.05 40.50 
Tin Plate— 

Market remains unchanged, and mills busy. The rumors of 
an advance in price have not materialized, and nobody seems to 
attach much importance to them. 

Prices remain as follows, f. o. b. mill: 

BESSEMER STEEL COKES. 


tg U)  ) ire eae r re | 
14 by 20 (100-lb.)...... - 3.70 
14 by 20 (95-Ib.)... ‘ ~« 365 
BA bt 20 (6G0-E.). 205.0005. 3.60 


Usual differentials for odd sizes, etc. 


British Firm Pushing Canned Goods Sales. 

The methods in vogue in fruit and vegetable pack- 
ing establishments are as perfect and as cleanly as 
science can make them. Why should not the owners 
advertise the fact broadcast, and educate the public 
up to a proper appreciation of the value of canned 
fruits and vegetables. There is an impression abroad 
that they contain chemical preservatives that are in- 





jurious to health. The canners will remoye this 
they prove te the public that their canned fruits em, 
tain nothing but sugar syrups prepared by themselye 
and that they are free from adulteration and substite 
tion of any kind. We are pleased to note that the 
great firm of Chivers & Sons, Histon, Cambridge ‘o 
helping the retail trade to push the sale of their prod 
ucts in the way indicated, with results that are sats 
factory to all concerned.—Grocery World, London : 





Red Alaska Salmon. 


\ dispatch from Washington says that Commis. 
sioner Bauers of the bureau of fisheries returned last 
week from a trip to Alaska, where he went to inspect 
the fisheries of that territory. The work of erecting 
the new fisheries station in Alaska is proceeding wel 
and excellent results are expected from the work af 
the bureau of fisheries in the territory. ; 





J. T. Whitehurst in Chicago. 

J. T. Whitehurst, the genial president of the By 
Machine Co., manufacturers of the well known Byp 
can labeling and wrapping machinery, spent last week 
in Chicago, and was a welcome caller at THE Canygp 
office. Mr. Whitehurst while in the West visited , 
number of canning sections and found prospects gen. 
erally excellent. He reports increasing popularity of 
the Burt machines. 


The Polk Agitator in Operation. 


As indicated in circular issued to the trade some 
time ago, we are now ready to show the Polk Agitator 
method of processing in operation. A _ line of the ap- 
paratus is now being used in actual packing at the fac. 
tory of the Iroquois Canning Co., Onarga, II]. Several 
prominent packers haveal ready arranged to visit Onarga 
and inspect the system, and we should be pleased to 
hear from any others who may be interested with a 
view to their making a similar trip. 

Prof. E. W. Duckwall of the National Canners’ Lab- 
oratory is at present at Onarga and will remain ther 
some days, and he reports that sterilizing of the goods 
is being done on the short time process and the actual 
results in appearance and flavor of the goods are re- 
markable. The fact that the ordinary kettle method 
is being used simultaneously with the Polk system at 
this factory gives an excellent opportunity for making 
comparisons. 

SPRAGUE CANNING MACHINERY: COMPANY, 
Chicago, Ill. 














TIN PLATE TALK 








save trouble. 





@DO YOU REALIZE how many seemingly little things are necessary on the part of the Tin Plate 
Manufacturer to make Tin Plates satisfactory for packing cans? Our “‘Clean and Bright’’ Plates are 
manufactured in the most complete and modern equipped mill in the country, and are just the thing to 


POPE TIN PLATE COMPANY. 


PITTSBURGH, PA. 
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BUCHANAN, VIRGINIA. 






























The Best Cans 


Packers cannot afford to use any except the BEST CANS, 





no matter how cheap the price. 


THE VIRGINIA CANS 


are equal to any on the market and they are sold at the 











usual prices. 


@ The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or Wes. 

















VIRGINIA CAN COMPANY 


| BUCHANAN, VIRGINIA 
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VIRGINIA CAN COMPANY 
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MAINE. 
Corinna, Me., Aug. 29, 1906 
Epitok CANNER: ‘The corn has improved the past few 
weeks. Will probably get average yield if frost holds off. 


less than last year. 
NorTHERN MAINE PACKING ‘0 


Acreage 30 per cent 





NEW JERSEY. 


Pennington, N. J., Sept. 3, 1206. 
EpiroR CANNER: We have just opened the factory for 
the season, which is about one week earlier than usval. 
The tomatoes are in fine shape and well set. The rains 
the past two weeks have reduced the pack very much and 
the weather conditions now are bad for ripening. The 
pack will fall below that of last season. 
PENNINGTON CANNING Co. 
Matawan, N. J., Aug. 30, 1906 
Epiror CANNER: Our tomato acreage is somewhat larger 
than last year, but the probability is there will be less than 
one-half F ‘ Excessive rains have fallen all 
season and we are having rains yet; there is no let up 
GeorGE WorTHLEY 


ge crop 








NEW YORK. 
Oneida, N. Y., Aug. 28, 1906 
The corn crop with us is at least a week 


ld will be as much 


Epitor ¢ \NNEI 
‘ten days earlier than last year and the yi 

if not more than last year per acre 
Cue Burt OLNEY CANNING Co. 








OHIO. 

Circleville, O., Aug. 27, 1906 
ripening rapidly. Acreage one-half 
but yield per acre about the same 
THE EsMERALDA CANNING Co 


Epiror CANNER: Corn 
as compared with last year, 





DELAWARE, 
Seaford, Del., Sept. 3, 1906, 
EpIrOR CANNER: ‘The tomato crop in this vicinity is al- 
most a total failure, the excessive rains of the past week 
having about finished it up. E. C. Ross. 





MARYLAND. 


Princess Anne, Md., Sept. 3, 1906. 
EpiItoR CANNKR: The tomato crop is at its height. This 
will be the biggest week in packing in this section An- 
other week will practically wind up the early patches, and 
the late ones have very little fruit. The crop will soon be 
over. ‘There will be very little if any October packing. 
C. M. DASHIELL. 
Whiteford, Md., Sept. 3, 1906. 
Tomatoes are looking badly as the re- 
sult of the past rainy and sultry weather rotting both 
green and ripe, and not enough on the vines to stand so 
much loss. Nearly all packers complaining. 
N. Scott WHITEFORD 


EpItToR CANNER: 





VIRGINIA, 


Troutville, Va., Sept. 3, 1906. 
EDITOR CANNER: ‘The tomato crop has been severely 
damaged by rain. There will not be half a crop I doubt 
yery much if the growers will average 50 bushels per acre. 
It is taking one and a half bushels to a case of 3s on ac- 
count of bad tomatoes, which will make the pack very small. 

C. E. LAYMAN 

Dunnsville, Va., Aug. 30, 1906 
Epiror CANNER | have read, with a good deal of interest, 
several articles in THE CANNER relating to the views of one 
“Fish” Murray on canned fruits, vegetables and meats. Mr. 
Fish says that canned fruits and vegetables are not fit for use 
as food after having been packed three years or more. What 
does this “Fish” know aN it, anyway? Who put him in 


the office he occupies? Can’t Chicago find a man who is 





nore capable of filling t 
crank? If not, she is in 


ie office of food ctor th 
1 bad plight 
Referring to the inane of time canned 

the cans, I will relate an incident that « rred 


years ago, 

[ was cleaning up my packing house a 
paratory to packing cherries and_ berric 
several cans of No. 2 tomatoes that wer¢ 
& Wicks patent cans, in all probability o1 
the first, machine made cans that were « 
ket. The older packers in the East will rememl 
& Wicks patent cans that they used to m 
seventies, the tops and bottoms of which wer 
the body instead of lapping over, as they d 








solder floated around while the cans turned a reel. 
Entirely through curiosity, I opened one of the cans of 
matoes and the contents were as nice and fresh as any tom 
toes I have packed this season. These cans had been thr 
around, certainly for twenty years or more, freezing ; 
winter and thawing out in the spring. , 
I have been in the faye. business ever si 1873 and; 
ee has been that canned goods will keep ust “a! 





as the air s kept from the inside of the cans or until the ro 
eats a hole t through the tin. 

It seems to me that anybody ought to ha ense enous! 
know that goods that are hermetically s I] e 
and pure indefinitely. It does not take a packer or food 
spector to know this much. 

“Fish” Murray ought to be consigned to t epths oft 
sea, whence | ve fish come. He is worse than an old foss 
one of the “never has beens.” 

] ] KRIE 





BALTIMORE. 





Baltimore, Md., Sept. 3, 1006 

Epitor CANNER: The developments of the present packi 

season are again proving the truth of the couplet written }y 

the famous Scotch poet, Robbie Burns, over a hundred years 
ago. The poet co at ; 

The best laid 

Gang oft agley. 

rruly the plans made by the tomato and peach packers tw 
or three months ago are¢ being upset, and new ones h 

be made daily. One peculiar thing about the weatl i 

that this section seems to be suffering a great deal more f 

wet weather than other parts of the country. It is report 





plans of mice and met 





+] 


that in the west the weather is good for tomatoes and 
vield may be expected. This may be misleading 
as they are likely to believe that the packers in this sectior 
are crying wolf when there is no wolf. There is one thin 
certain, that if the Maryland and Delaware pack turns out t 
be light, it will have a great bearing on the total 
country. It must not be forgotten that the se two 
during previous years packed nearly half the tom 
in the whole United States. oer ut this line of rea 
ing by the percentages stated, will readily be seen how in- 
portant a factor the pack of this section is. 

A most unusual state of affairs as regards tomato-packing 
has been in existence here for the last week or two. Some 
of the eastern shore packers have actually had to buy 








pack of 
States 


toes p 


























tomatoes in Baltimore and have them shipped over the 
on schooners to their country packing houses so as to kee 
running. This is like carrying coals to New Castle, but tt 


shows how bad the crops are in some sections. 
dication of this is proven from the fact that a 
the “hands” that are taken every year from Balti 
country — houses to peel tomatoes have become 
gusted with the slight amount of work they have been abl 
get, and during the last week quite a number of them 
returned to Baltimore. 

\s far as the market on the canned article is 
however, it seems to be a sort of stand off betwec 
and buyers. The packers are firmer, and show no 
to make concessions, but, on the other hand, talk 
vances. The jobbers are very indifferent except 
some goods for quick shipment. They claim that when tl 
season is farther advanced, or at its close, there will be a de 
cline in tomatoes. The packers and buyers are therefore vit- 
tually running away from each other, and it is a well knows 
fact that when two men are going in opposite directions it 
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a ee 




















rely to be a long time before they will meet. Personally, I 
like’y buyers will make the turn round first, as there is 
ak the Oey i iy mind but what the pack of tomatoes is 
the average. This, of course, is only a 
bably worth no more than the many other 
being made, but there is generally some fire 
ke, and as there is plenty of smoke around, 
believe that there is fire at the back of it. 
continues very unsatisfactory. There is no 
general conditions. Buyers are now falling 
to get peaches at from 5c to 10c per dozen 
,dvance over qu tations of two or three weeks ago. At that 
‘ne many of the buyers would not take hold at all, as they 
Line, spected to be able to buy peaches on the basis of 90c 
fully &xP No. 3 second yellows. They could then have 
bought at $1.05, but now very few can be picked up at $1.15. 
I look tor a $1.20 to $1.25 market on No. 3 second yellows 
inside of the next week or ten days. Certanly the peach 
~rop of this year is a record-breaker in this one respect, 
— Jy, that it changed right on the verge of harvesting from 
all ‘crop to one of less than half an average. This all came 
about from the unusually hot weather, accompanied by a high 


hit 
a doubt at all , 11 
going to be belo 
guess, and is pl 
gtiesses that are 
where there 1s sn 
J am inclined to 
Peack-packing 
improvement 1 
over themselves 





Eales are being packed, but nothing like sufficient 
to supply the demand, which is unusually heavy. The market 
is 75¢ for No. 3, and $2.25 for gallons. These figures, how- 
ever, can be shaded for later shipment. 

Spot pears are in unusually good demand, but there are 
very few left on hand. This line of goods will not come into 
general packing until about the middle of this month, On ac- 
count of the bare market on pears, and the certainty of a 
light peach pack, there will undoubtedly be a good outlet for 
all the pears that can be packed this season. The market for 
jutures ranges from 75¢ for No. 3 standards in fair syrup up 
to goc to 95c for No. 3 extra standards, and $1.05 to $1.10 for 
No. 3 extras. , , 

There is a better demand for corn, but no improvement in 
prices. At today’s market, however, corn is a good purchase 
for the buyers, and in view of the fact that the rain is hurt- 
ing this crop as well as all others, it would seem to be good 
policy for the jobbers to take hold and not wait expecting a 
slumph, which is scarcely likely to occur this year. 

In closing, I would say watch string beans and. oysters. 
The market on the former is very much stronger, and will 
doubtless continue to advance. Prices on new packing oys- 
ters have not yet been named, but, as I intimated a week or 
two ago, they will be considerably higher when they are 
named than the figures of last season. TARTAR. 
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PORTLAND. 








Portland, Me., Sept. 3, 1906. 

Epitor CANNER: If the law of averages could only apply 
to the weather, it would help out in Maryland and Maine. 
While the former state has been having its superabundance 
of rain, Maine, as well as nearly all of the east, has suffered 
for want of it. Besides this, until within a few days, great 
heat has been the marked feature. The latter condition has 
rushed the corn crop fast, too fast in fact, until the packing 
began in some factories this week, far ahead of what was ex- 
pected. After a few days’ run, the packers will go slowly, if 
they do not stop entirely, for a few days. The corn thus 
early to be ready was from the extra early seed. For the first 
time in my experience, I saw standard corn appear before 
fancy, the “cart before the horse.” The present cool spell 
comes just right to let the corn fill properly, and from now 
on the pack, unles hit by frost, will be of fine quality. We 
shall need every can that can be packed, croakers to the 
contrary notwithstanding, for I do not consider it to be possi- 
ble to get over sixty per cent, and probably not half the pack 
of last year. The most optimistic packer never looked for 
over 75 per cent, while I still adhere to a 50 per cent yield 
as probable. The corn is NOT yielding well to the acre, 
surely. Packers will be too busy to deliver any corn for some 
time. 

There must be a scarcity of blueberries all over the country, 
for between drouth and fire the crops have been cut down 
seriously. At this season when the retail price of this fruit 
in Maine should be not over roc per box, often five, it is 22Cc, 
and few at that. At present packers are not taking orders. 

The prospect of the apple crop is not flattering. The foolish 
and uncalled for cutting early, long before the bud was on 
the tree, has born its legitimate fruit, for the sellers cannot 
afford it, and the packers who hold for $2.25 cannot sell. 
Such conditions are produced by introducing bucket-shop 
methods into business. 





21 





The fish-packing houses are still closed, and the herring 
on their vacation. The fall run should soon be here. 
INDEX. 
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Seattle, Wash., Sept. 1, 1906. 

Epitor CANNER: Opening prices have finally been an- 
nounced for the 1906 pack of Alaska salmon by the big 
packers who usually control the market. The Kelley-Clarke 
Co., representing the Northwestern Fisheries Co. of Seattle 
and other packers, and the J. K. Armsby Co., representing 
the Alaska Packers’ Association of San Francisco, have an- 
nounced the following prices for the 1906 market: 

Red Alaska, 95 cents per doz., lb. tall basis; medium red, 
85 cents. Pinks are firm and the Kelley-Clarke Co. have ad- 
vanced the figure from 75 cents, at which pinks opened six 
weeks ago, to 80 cents. The pack on this grade is small and 
the demand large. Figures on red Alaska talls are ten cents 
higher than the price which prevailed last year, but on halves 
and flats last year’s prices prevail. The total pack of Alaska 
is estimated at about 1,600,000 cases, and the pack of pinks has 
fallen 150,000 cases below last year’s output. 

August 25th marked the close of the Columbia River spring- 
summer salmon season. The fall season will open September 
10th, While the cannerymen have not done as well as they 
expected earlier in the season, when it was thought that the 
run this year would be an unprecedented one, yet the season 
just closed has not been a failure by any means. The pack to 
date is only about 10,000 cases below that of last year. The 
cold storage people have fallen below their packs of former 
years, however. SOCKEYE. 





i] SEATTLE. 








NEW YORK, a 


New York, Sept. 3, 1906. 

Epiror CANNER: Some additional interest is reported in 
the canned goods market, though possibly this hasn't led to 
an important increase in actual sales as yet. There are 
more inquiries and the general tendency seems to be toward 
a better business in all varieties. The market continues rea- 
sonably firm upon substantially al! varieties and there is the 
usual beginning of inquiry which comes with the fall. Con- 
ditions are considered fairly satisfactory and under ordinary 
circumstances business will improve measurably within the 
next few days or possibly weeks. 

The market for galon tomatoes, both spot and future, has 
been firm, with a good deal of inquiry reported for futures. 
It has developed within the past few days that packers who 
sold freely at $2.12!% are now in the market for 5,000 case 
lots and are ready to pay $2.20@2.25. One Delaware packer 
left an order with a broker here for 8,000 cases at that figure. 
Others have left orders for smaller lots. This is taken to 
mean that the gallon pack is short. Future standard 3s are 
still offered 75 f. o. b. factory and the tone seems to have be- 
come a shade firmer during the week. Spot 3s are quoted 
at 8oc delivered. A better jobbing interest is noted in both 
spot and futures. Advices received here indicate a shortage 
in the south, but letters from the west indicate about the av- 
erage there. Spot prices are: Maryland 2s, standard, 5714@ 
60c; off standard, 50@60c; Maryland 3s, standard, 80c; off 
standard, 671%4@7oc. 

In peas a good jobbing inquiry for medium and fine grades 
for prompt delivery is noted. Buyers would take more than 
are offered in most instances, but holders are not anxious to 
dispose of their stocks. They realize that there will be none 
too many to satisfy the trade and are not urging sales under 
present conditions. Spot prices are: Petit pois, $2.15@2.20; 
extra sifted early Junes, $1.45@1.55; sifted early Junes, $1.25 
(1.35; standard early Junes, $1.00@1.25 ; marrows, 95c@$1.00; 
seconds, QO@95c. 

Corn is quiet and the market is easy on all offerings, both 
spot and future. Crop and pack prospects are reported more 
favorable, which has an influence tpon the market in this 
way. Buyers are awaiting the output of the present season 
before placing further orders. Sellers are not urging busi- 
ness since it would have a tendency to weaken the market 
still more. Spot prices are: New York state, 65@7o0c; 
southern Maine style, 60@65c; western, 52’%4@65c; Maine 
standard, 72'%4@82'%4c; Maine fancy, 90@97%c. 

A fair interest is reported in red Alaska salmon at the 
opening price of 95c f. 0. b. coast. Some small interests have 
found it necessary, in order to get business, to shade the 
opening price 2%4c 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist, and Frank A. Norton, M. S., Ph. G., Chemist. 


Prof. Duckwall’s repo! 


rn is confronted with some new problems 


ie packer of ; ‘ 
tly many have used saccharin as 


Until quite recen 








et instead of granulated sugar. This was done, not 
a siheat the consumer, but to produce a palatable article, one 
‘hat would please the trade. rhe packer of sugar corn does 
advertise that he has sweetened his product to please the 
velar taste, nothing on the label would indicate that the 

contained anything excepting sugar corn. Strange to say 
the best sweet corn grown does not contain enough natural 
cqreettieSS to pleas ise the consumer and in order to increase the 
eweetness, saccharin was used in small quantities. Ordinary 
ugar corn — ins about six per cent oI sugar, and it has 
heen demonstrate | that the consumer prefers a product which 


is sweetened 1n the proportion of about eight per cent sugar. 
Sace sharin costs less than granulated sugar, and the manu- 
nrers of this sttbstance send out agents among the canners 
ma che oy method for sweetening corn and guar- 
1 harmless substance and not in any way 
Perhaps the manufacturers of saccharin 
leterious to health and it still remains 
to be proved that it is injurious. Some authorities claim that 
“ iy others that it is not. It is therefore a substance, the 
effect of which is still in doubt. As a matter of fact, the 
consumer believes that ordinary sugar corn is plenty sweet 
enough without the addition of any sweetening agent. He 
up to this belief from eating sweet corn on the 
cob: it seems to be sweet enough for any one, and yet every 
acker knows that that very same corn when canned is not 
sweet enough to please the popular demand and therefore a 
sweetening agent 1s employed. As a matter of fact, the con- 
sumer does not know that any sweetening agent had been 
employed. Phe packer SW eetened his corm simply because the 
iohbber was willing to pay more money for a sweet corn and 
the substance used was not considered by any one, saccharin 
being as fully acceptable to the jobber as granulated sugar. 
No one had ever raised the question as to its harmfulness to . 
the human organism. Since it has been declared to be a 
harmful substance and is also regarded as a fraud because 
it is not a food, every packer is anxious to discontinue its use, 
and would willingly discontinue the use of granulated sugar 
s a sweetening agent were it not for the popular demand 
for a sweeter corn than it is otherwise possible to obtain. 
Dr. Wiley regards the use of granulated sugar as a deception, 
and if used its presence ought to be declared upon the label. 

I believe that this idea is carried to extremes; if the packer 
s willing to give his customers a valuable substance without 
mentioning the fact he ought to be at liberty to do so, so 
long as that substance is not in any way injurious to health. 
When a customer purchases a can of corn and it is sweetened 
with saccharin, he believes that sugar is either a natural or 
added ingredient, and since sugar is a food he is willing to pay 
for it as such, but if instead of a food he receives a sub- 
stance which is not in any sense a food, he is undoubtedly 
cheated. For reason and also for the reason that state 
food commissioners have not authoritative evidence as to its 
character, it has been prohibited in nearly all states, and to 
my mind the best reason for condemning it is because it is 
not a food and its taste gives the impression that it is a food, 
thus perpetrating a fraud. 

As a rule the canned goods packer is honest. He does not 
want to use any substance which is deleterious to health nor 
does he desire to cheat his customers in order to increase his 
profits, Every one who knows anything about the packing 
business knows that the margin of profit is exceedingly small. 
There is probably no class of business men which works harder 
for profits than the average canner. Always willing to com- 
ply with every reasonable lee requirement, he has discontin- 
ued the tse of saccharin, and this has forced him to increase 
his sterilizing process. Saccharin is not a food for men, 
neither is it a food for bacteria, and granulated sugar is a 
fod for both. Saccharin is a feeble preservative and sugar 
in the proportion used is not. Certain species of bacteria will 
not readily grow in sugar corn unless sweetened with sugar. 
When the corn is sweetened with saccharin this element of 
nutrition is absent in the required proportion and in addition 
the preservative acts as an antiseptic, so that the spores of 
such bacteria, while not destroyed in the sterilizing process, 
wil not develop and multiply when saccharin is used, but will 
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s on work done in the National Canners’ Laboratory are published exclusively in 
issue in each month and cover the Laboratory work during the month immediately preceding their 
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develop and muitiply when an additional two per cent of cane 
sugar is added. 
Difficulties Involved in Sterilization. 

Plainly then ihe packer must increase his sterilizing process 
or his goods will su rely spoil, and if he uses gran ulated sugar 
the danger of spoilage is increased. One of the worst types 
of spoilage is what is known as “flat sours.” These cans do 
not swell nor show any outward sign that chemical changes 
have been wrought within the can. The bacteria belonging to 
this species are the common potato bacilli known as Bacillus 
Mesentericus Vulgatus, Bacillus Mesentericus Fuscus and 
Rubens, also the Hay Bacillus Subtilis, constituting the most 
resistent varieties known. The spores of these germs are 
found on the husks, silks and kernels of the corn; they are 
seed forms, round or slightly oval, surrounded with a thick 
walled membrane which acts almost like asbestos against 
heat. Experiments have been tried in the National Canners’ 
Laboratory to determine their thermal death point. Some of 
these spores or seed forms were boiled continuously from six 
to ten hours without killing them. When transplanted to 
nutrient media they would begin to develop into rod-shaped 
bacilli usually within one day if incubated at blood tempera- 
ture. In certain sections of the country this class of bacteria 
is more prevalent than in others. Their origin in corn may 
be traced to planting in ground previously used for potatoes. 
In this way the spores probably found in corn sufficient nutri- 
ment for development and growth. It seems fair to assume 
that these are comparatively new species for corn. It is cer- 
tain that Isaac Winslow had no such resistant forms of bacteria 
life to deal with when he began the canning of corn by the 
open bath process. After making careful inquiry I am unable 


to find anyone whoever had trouble with “flat sours” previous 
to 1890. 
In other sections of the country the gas forming bacteria 


cause the psckers much trouble. These are putrefactive mi- 
croorganisms which feed on the proteids and gas is liberated 
in great quantities during the cleavage process, the pressure 
being so great as to burst cans tested to 75° air pressure. 
This species causes the swells which have always given pack- 
ers much trouble. New species are probably finding their way 
into corn. Nearly all of these varieties demand sugar as an 
element of nutrition, therefore since the packer has ceased 
using the saccharin and is substituting granulated sugar, the 
sterilization is more difficult, requiring fully five minutes more 
than the old where a chemical sweetener was used. 
Chis darkens the corn and since the jobbers demanded a white 
color, the manufacturing chemists sent ovt their agents with 
“harmless” bleachers, guaranteed to be pure and not dele- 
terious to health. Once again the packer bought a chemical 
believing that its use could not be objectionable. The author- 
ities investigated these “secret” compounds and found that 
they were sodium sulphites and bisulphites whose bleaching 
properties depended upon sulphurous acid liberated. It was 
found by experiment that persons who continuously used 
foods bleached in this manner suffered a material decrease 
in the number of red blood corpuscles. This was sure evi- 
dence of some deleterious effect, consequently they ruled this 
substance out and condemned food thus treated as probably in- 
jurious to health. The packers have almost universally dis- 
continued the use of aedhees on this account. 


proccss 


Long Processing Darkens the Corn. 


This is true. Jt will never be white like the bleached corn, 
but if properly chilled will be a golden or straw color. As 
the public comes to know that this is the best color possible to 
obtain without resorting to chemicals, the golden colored corn 
will find favor. The public learns these things quickly. Every- 
one looks with suspicion on green canned peas and highly 
colored catsup, and this following the opposing arguments ad- 
vanced in favor of colored products shows faulty reasoning. 
The Amreican people associate certain shades of color with 
purity, they become acctistomed to a certain color and after 
a time the true shades are taken as standards. No one wants 
colored catsup to-day. The people have become educated not 
to expect it in pure catsup. The same will become true of 
corn. After a time the people will expect the golden or straw- 
colored article and will look with suspicion on the white prod- 
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Founding of the National Canners’ Laboratory, 


The Laboratory was founded at Aspinwall. Pa., in the year of 1908, and was originally intendeq 
to cover nvestigations of spoilage problems pertaining 10 canned goods, catsup, preserves and other 
table condiments. 

The work done along this line by the director, E. W. Duckwall, M. S., was original and the pp. 
sults obtained have become a matter of history. This work has contributed much to the field of science 
and has saved the manufacturers thousands of dollars. This work has been published in book form 
“Canning and Preserving with Bacteriological Technique.’’ The book has been sold all over the world 
and is a marvel of beauty in illustrations and style. 478 Pages, 221 Illustrations. Price $5.00. Postage 29 Cenis 


OBJECT, PURPOSE AND SCOPE OF THE NATIONAL CANNERS’ LABORATORY. 


The Object of the Laboratory is to furnish a station well equiped with modern scientific ap- 
paratus and competent men, for the benefit of its subscribers at a very low cost on the yearly gub. 
scription basis. 

The Purpose is to save losses from spoilage, establish purity of food products, to protect honest 
manufacturers and dealers, and to publish such literature as will help the sale and consumption of 
manufactured food products. 











Bacillus which causes sour corn, magnified 1500 diameters. Spoilage of food products 
is due tomicrootganisms. A special study of these minute forms of life has been made at 
the National Canners’ Laboratory Remedies for preventing such causes of spoilage have 
been worked out 








The Scope. Every modern apparatus has been purchased in order to make this the best Food 
Laboratory in the world. This is a special line of work not heretofore undertaken by Commercial 
Laboratories. This requires practical as well as scientific knowledge of foods and the raw materials 
which are used in their preparation. 


LOCATION OF LABORATORY. 


The National Canners’ Laboratory is located at Aspinwall, Pennsylvania, a suburb of Pittsburg, 
Pa., just a half hour’s ride on street car or fifteen minutes on train. 

Aspinwall is a place having many advantages over a location in a crowded city. The chief ad- 
vantages are light and pure air. so necessary in conducting bacteriological analyses. Arrangements have 
been made for the transmission of telegrams both by Western Union and Postal. The Laboratory is 
equipped with long distance telephone connections, also director’s residence, so that communication 
can be established at any time day or night. 

Small sample for analysis may be sent by mail, large samples by express, and these will reach us 
promptly. Pittsburg subscribers can have us call for samples by notifying us by telephone. 

Reports worded in such language as may be easily understood by the ordinary business man are 
made promptly. 
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Laboratory Staff 


The Laboratory work is done by competent men. The director, Edward W. Duckwall, M. S., is 
q graduate of Cincinnati schools, member of the Society of American Bacteriologists, member of the 
American Chemical Society, Fellow of the American Association for the Ad yancement of Science, a con- 
tributor to Scientific Journals and author of the book, “Canning and Preserving with Bacteriological 
Technique. : 

Mr. Duckwall for twenty years held responsible positions with three of the largest manufacturers 
of food products in America. Some of the finest food products manufactured in America today were 
originated by him. : : : 

Mr. Frank A. Norton, M. S., Ph. G., Chief Chemist of the Laboratory, has received both chemical 
and pharmaceutical training; for several years he was connected with the South Dakota Agricultural 
College as instructor in chemistry and in experiment station work in connection with the U. S. Experi- 
ment Station in South Dakota. Mr. Norton for several years did the analytical work for the South 
Dakota Food and Dairy Commission and is eminently fitted by experience and training to be of service 
to food producers. 

Mr. Norton is a member of the American Chemical Society and of the Society of Chemical In- 
dustry and has had numerous papers along chemical and pharmaceutical lines published in the scien- 
tific journals of the United States. 

CHARACTER OF WORK DONE. 

Bacteriological Investigation of all kinds of spoilage, and remedies suggested. 

Bacteriological and chemical analysis of water, both qualitative and quantitative. In case of 
technical analysis advice as to treatment for boiler or factory use. 

Investigation of discolorations of canned goods, catsup, pickles, preserves, etc. Tin plate an- 
alyzed by special methods. 

Complete and Comprehensive analysis of salt, spices, olive oil, extracts and flavors, vinegars of 
all kinds and other condiments; fruits, vegetables and special food products; tea, coffee, chocolate and 
beverage preparations; sugar, syrups, molasses and all saccharine substances; chemicals, drugs and 
pharmaceutical preparations; liquors and various beverages; milk, condensed milk, cream, butter and 
dairy products; waste and exhausted products, with advice as to their utilization; preservatives, artificial 
colors, artificial sweeteners and other substances used in foods; insecticides and fungicides, with advice 
as to means of treatment for crops threatened by insects, blights, ete.; fertilizers and soils, with advice 
as to the improvement of your land. 

SUBSCRIBERS’ PRIVILEGES—Rate $25.00 for 1906. 

A yearly subscriber to the National Canners’ Laboratory is entitled to send in as many samples 
for analysis as he may desire. We place absolutely no limit on this privilege and furthermore we ex- 
tend the invitation freely. No extra charge will be made for any work done in the Laboratory. All ex- 
press charges, telegrams and telephone messages are to be paid by subscriber. © 

Work done outside of Laboratory will be subject to a special charge consistent with the character of 
such service. Subscribers are entitled to full and free information on all subjects pertaining to their business. 

We desire to make this institution a valuable adjunct to your business, not for a short time but 
for years. Our work is high in character and we expect to hold you from year to year. 

If you are unjustly prosecuted by any over-zealous state food commission we will go into court 
and testify in your behalf. We will furnish you a certificate of purity if your goods are such. We 
desire to help the honest manufacturer and dealer. 

WHO ARE SUBSCRIBERS TO THE NATIONAL CANNERS’ LABORATORY? 

We are doing the chemical and bacteriological work for over six hundred firms located all over 
the world. We have subscribers in every large city in America and in smaller towns scattered over the 
whole country. We are doing work for Canners, Preservers, Picklers, manufacturers, wholesale grocers, 
drug houses, creameries, etc., in Canada, England, Ireland, Norway, Australia, India, Hawaiian Is- 
lands, and Mexico. 

Do you want references? We can furnish you many of which we are proud, and right in your own 
city or near by town, whom you may call up by telephone. Every subscriber to this institution will 
gladly tell you about our work. ; 

Our financial references are the German National Bank of Allegheny, The Allegheny Trust Com- 
pany of Allegheny, and reports from commercial agencies. 

THE LABORATORY SCHOOL, 

Prof. Duckwall has undertaken to give a special course of training in bacteriological methods to 
manufacturers who desire a more complete knowledge of the causes of spoilage. 

Lessons carefully typewritten and cultures, slides and other necessary information are sent out by 
mail. Each student after securing a microscope and other necessary equipment is in position to gain a 
very accurate idea of this science and be able to apply it to his business. 

After a course of this kind a practical laboratory course will be given to each one who can ar- 
range to come to the Laboratory. 

The class is now organized and the lessons are being sent out as fast as the students are able to 
master them. Correspondence is invited. Procure a microscope and join this class in the fall. 
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uct. There are some mechanical improvements being worked 
out now which may change this standard color in time—the 
agitating system promises an improvement. 

Other Difficulties Resulting from a Prolonged Process. 


We have from time to time called attention to the poor 
quality of tinplate now being used for packers’ cans. Much 
of the plate falls below two pounds to the base box. Just 
think of it—62,720 square inches of surface coated with less 
than two pounds of tin! Some of this plating is so thin that 
the black sheet is almost exposed over the whole surface and 
in many places is actually exposed to the action of acids in the 
canned product. I find also that many of the canners are 
using solder containing as low as thirty-five per cent tin and 
even lower. Some of the cans are made with poor solder 
which is sweated through to the inside of the can. Some of 
the cans have considerable soldering flux on the inside. Where 
this has dried it cannot be removed completely by washing. 
We made several analyses recently to determine this point. 
Then again there is carelessness with the flux when the cans 
are capped and tipped. The flux is slopped all over the caps 
and in some factories a brush kept wet with water is used to 
chill the caps so that the tipping can be done closer to the 
automatic capping machines. Usually zine chlorid solution is 
used for a flux and it should be applied only to the crease of 
the cans and not spread over the vent hole to be sucked into 
the can. This is the objection to the chilling device too. The 
carrier table should extend far enough back of the machine 
to allow the caps to cool naturally. The tipper should be sev- 
eral feet away. In many cases the corn is brought into con- 
tact with lead, tin, zinc, iron and sometimes copper. The heat 
from the steels decomposes the flux, liberating hydrogen, which 
afterwards combines with sulphur liberated from the corn 
during sterilization under a high degree of heat. If any free 
acid is present it acts on the metals and the hydrogen sulphid 
precipitates the metallic salts, which discolor the corn. Zinc 
chlorid when added to corn in a glass jar and sterilized does 
not discolor the corn—it bleaches it, but if lead, tin and iron 
are introduced in small strips, metallic salts are precipitated, 
which cause discoloration. 

When a can of corn is emptied the tin should not show 
much discoloration; if it does the packer is sure to have more 
or less discolored corn on the surface, whether the can stands 
on either end or whether it lies flat. Much of the discolora- 
tion is due directly to the action of the flux on lead, where 
the solder runs less than half tin and half lead. 

Under a low process not much discoloration is seen. As 
the temperature is increased it becomes more noticeable. It 
takes heat to set free the sulphur from the corn and this sul- 
phur must unite with hydrogen. In some sections the corn 
contains considerable combined sulphur. This is no doubt due 
to the soil or fertilizer used. Such corn gives the packer 
considerable trouble where he has to contend with the various 
metals mentioned, particularly when a high temperature is 
necessary to accomplish sterilization. 

There Must Be a Remedy. 

If it will always be necessary to employ a high temperature 
to insure perfect sterilization, there must be some improve- 
ments made in the can. It must be more heavily coated to 
cover the iron, and a better grade of solder must be used, and 
this solder will have to be kept from sweating too far on the 
inside. The ideal package would be one sealed either with 
pure tin or else with rubber cement. 

The National Food Law. 


The national law goes into effect January Ist, 1907, and 
while it does not permit the use of preservatives in food prod- 
ucts, it does not condemn them further than a provision 
against the use of any substance poisonous or injurious to 
health. It fixes a penalty for any violation, and if the pre- 
servatives now used are found to be injurious to health, their 
employment in food products will be prohibited. In view of 
the report made before the Senate committee during the con- 
sideration of the food bills, by Dr. H. W. Wiley, that he had 
found benzoic acid and salicylic acid to be injurious, and offer- 
ing proof to bear out his assertions, it is quite likely that 
these bodies will not be permitted in such food products as 
catsup, chili sauce, fruit butters, mince meat, sweet pickles, ete. 
During the annual convention of State Food Chemists at 
Hartford in July, he repeated much of the matter previously 
reported. One packer appeared before the convention and 


stated that his company was putting up thousands of dozens 
or tomato catsup without the use of any preservative and 
that he considered preservatives unnecessary. 

This evidence submitted to the State authorities will no 
doubt result in positive rulings against preservatives. Dr. 
Warren of Pennsylvania is preparing to bring suits against 















all dealers who handle food products cont ‘ning benzoat. .; 
soda, whether the label states the fact or not. The sft 
who appeared before the State Chemists 1 said that be 
longer found it necessary to use preservatives made a the 
stand play for advertisement. We have repeatedly analype 
his catsup with various results, but his sweet pickle soll ~ 
over Pennsylvania are preserved with zenzoic acid, and the 
is not a doubt in our mind that Dr. Warren knows this ¢.- 
and still does not prosecute because of his statement in pegs 
to catsup. “wart 

This kind of advertising is not just. Any man who tr. 
to gain prestige over his competitors by such a ruse js takin 
unfair advantage. If this preservative is not necessary = 
catsup why is it necessary in his sweet pickles? Very ji 
has been done by the authorities on sweet pickles because ¢ 
fight has been waged on the catsup proposition, the manufge 
turers as a rule claiming that it is not practicable to Dut on 
catsup unless a preservative is used. Along comes one my: 
who is wiiling to sacrifice his whole tomato catsup profits 
an advertising scheme and at the same time tickle the ct 
authorities under the chin so as to have full leeway op 4 
other lines which he manufactures. ~ ee 

I believe that benzoate of soda, salicylic acid and all othe 
preservatives will probably be prohibited by law in nex 
every state within the next year, and the catsup maker yw 
is countilig on using preservatives will have to either get int 
line, pack his goods without them or else get out of the bys. 


ness, 




















Benzoic Acid Cannot be Boiled out of Pulp. 


One of the eminent authorities who testified before ¢j 
Senate committee stated that benzoic acid was put into ¢ 
pulp and that during the final cooking this was all or nearh 
all boiled out. Many catsup manufacturers read this testimony 
and believe that the statement is true, and are therefore put 
ting up large quantities of pulp, using benzoate of soda t 
keep it until the time comes for making catsup. The bengpic 
acid is not botled out. A certain percentage may be boiled 
out, but it 1s certainly true that the finished product will haye 
nearly twice the amount originally used, in proportion of 
course to the concentration. Pulp prepared during the tomato 
season and preserved with benzoate of soda cannot be made 
up into finished catsup in the winter and be legally sent out 
with a label which states that no preservative is present. The 
chemical analysis will show its presence just the same 

It is possible to manufacture tomato catsup without the use 
of preservatives, and the time is surely at hand when this 
will be the only catsup permitted. Preservatives will surely 
be prohibited, at least for a time. There may come a time 
when the real truth will be known to everyone. A few of us 
know that benzoic and salicylic acids are absolutely harmless 
and even necessary, but it is a difficult matter to overcome the 
false impressicns which have been created by some of the 
cranks who claim to know something. They have succeeded 
in hoodwinking the people. We know that preservatives in 
foods are beneficial, having a tendency to ward off all diseases 
of the alimentary tract. We know that the death rate is rap- 
idly increasing in localities where they are prohibited. It 
will take time for truth to assert itself, but it will just as 
surely as the food cranks will die. 

There is an impression that preservatives are used to cover 
up partially decayed conditions, that catsup may be made 
from .rotten or partially decayed tomatoes, and if preserved 
with a chemical will pass as if made from strictly fresh stock. 
No less an authority than Prof. Victor C. Vaughan fell a 
victim to this fallacy. Every catsup manufacturer knows well 
that his tomatoes must be sound and ripe, free from mold and 
decay, if he expects to market his catsup without severe loss 
from spoilage. In order to make and. properly preserve pat- 
tially decayed stock, so large a percentage of preservatives 
would have to be used that they could be tasted, and even 
this will not always prevent spoilage in such cases. If the 
state commissioners make rulings prohibiting the use of all 
preservatives in catsup, and demand the sterilized article, tt 
will open the way for evil practices which could be controlled 
only by government factory inspectors. 


Reprocessing of Leaks. 


Mr. Murray, city food inspector of Chicago, has made the 
discovery that there is such a thing as reprocessing. Every 
physician knows how extremely dangerous reprocessed goods 
would be when eaten, not only on account of ptomaine poisons 
of bacterial origin but also from lead and tin poisoning. 1 
the presence of an acid, there is established a galvanic bat- 
tery which precipitates metallic salts freely, especially where 
air is admitted through a leak in the can. Lead is a cumula- 
tive poison and tin salts are known to be injurious, especially 


























ses. Just think of the injury done to 
such practices. Reprocessing appar- 


if taken in exce 





Lanning ind L : 
the cam! :b en m -egular business by some, and since this 
gs De ” ‘ 1 7 oa 
has has | nade, let us hope that every packer will 
y has b , ; y FF: 
| as that his » cans be either returned to him or that 
jemand t : 


tificate signed by the health authorities 
and swells have been dumped. Every 
should put his stamp of disapproval on 








1 practice Ss. 


: years ag n article appeared in a well known jour- 
gong by o whom we are certain never realized the in- 
nat W ve injury that such — might work. This article 
- oo to rep! ess goods and advised packers how to save 


id to be leaky within a short time after they 
sacked nswered this article and called attention to 

si langers and afterwards published the revised article in 

He ook Canni e and Preserving.” ; 

ich in any way cast a reflection on the can- 


ans that were 


“All thy ings Wi 


ing industry sl uld be corrected. Every packer should be 
villing to use only pure, sound, healthful ingredients in his 
seoducts, Nothing should be used which could even be 
Jaimed as a fraud, an adulterant, or substitution. Every 
sacker should make a special study of cleanliness and take 
+, American people into his confidence and invite them to 
visit the factory. Whenever this confidence is fully estab- 
“hed the consumption of manufactured goods will greatly 
increase. 


concerning the Interpretation of Results in Food Testing. 


investigations during the past few years have shown a 
umber of substances whose addition to foods is held illegal 
hy many food commissions to be present in or capable of find- 
ing 2ccess to foods in small amounts. Thus, salicylic acid 


been shown to occur nainaiie in strawberries and other 








-uits, while the natural occurrence of benzoic acid in con- 
sidera ble qu lant it 1es hz is heen ehones in the case ot cranberries. 
he natural occurrence of borax has also been detected in 


several iaeats and its accidental addition has been shown 
in other cases. While, when these substances are intentionally 
dded to foods the amount is usually sufficient to leave no 
question as to their addition if properly tested for, yet in 
some cases there is no doubt but that small amounts are added 
with the hope that they will not be detected or overlooked. 
\s a result the analyst is often at a loss to know how to 
interpret reactions which would indicate the presence of only 
slight amounts of these substances. 

_ Especially is this true when we realize that our tests are 
iot always infallible, and are constantly having to be qualified 


1 modified Thus the double dyeing test for coal tar dye 
was recently shown to be given by a few strong vegetable 
‘lors obtained from certain lichens. Exceptions to the 


various ne” tests have been taken from time to time, and 
vork which we have been doing would indicate that care 
should he used in the inte rpretation of another one of the 


ests which is largely ised by food chemists in the examina- 
tion of food products. We refer to the test for sulphites by 
distillation This test is carried out by taking a suitable 


nount of the substance—if a liquid, usualy about 100 cc, or 
about 50 grams if a semi-solid or solid, and after diluting, if 
semi-solid or solid, acidifying with phosphoric acid, distilling 
and collecting the distillate. A portion of the distillate is 
then oxidized with iodine or bromine water and treated with 
barium chloride. A white precipitate insoluble in hydrochloric 
acid is taken as indicative of the presence of sulphites. This 
test can be made quantitative by taking weighed amounts of 
the substance and titrating the distillate with volumetric iodine 
solution. At various times the writer has secured reactions in 
the employment of this test which it hardly seemed could be 
overlooked, and yet which he did not feel warranted in in- 
terpreting as indicating the presence of sulphites. In several 
cases where these tests were reported to the packers, stat- 
ments were received from them to the effect that sulphites 
i stlphurous acid had never been used in their products. 
Their word was above sus spicion, so we endeavored to ascer- 
tain, if possible, the source of the test. Attention has been 
called in previous numbers of the Laboratory report to the 
fact that hydrogen sulphide is evolved during the heavy 
process given corn and some other food products, and the 
lue to the test was looked for from this source. Various au- 
thoriti es on chemistry state that hydrogen sulphide decomposes 
~ standing in water solution with separation of free sulphur. 

lso that the hydrogen sulphide is decomposed with the sep- 
mob of free sulphur when treated with the halogens, such 
as iodine or bromine. If true, it would lessen the probability 
of the reaction coming from the presence of hydrogen sul- 
phide which had been liberated during the processing, but 
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Very Important 


TO GORN PACKERS. 








The abandonment of Saccharin 
as a sweetener and substitution 
of granulated sugar has in- 
creased the danger of spoilage 
through lack of sterilization, be- 
cause Saccharin is a preserva- 
tive and sugar furnishes the 
nutriment tor certain bacteria 
which will not grow or devel- 
op unless sugar is added. I 
advise every corn packer to 
increase his final process time 
and would recommend as fol- 
lows: 

In retorts using dry steam, 250 
degrees, 65 minutes. cAllowing 
10 minutes to come up. 

In calcium system: 250 degrees, 


80 minutes. 


E.W. DucKwall 


NATIONAL 
CANNERS LABORATORY 




















28 THE CANNER AND DRIED FRUIT PACKER. 








tests were made to ascertain whether such could be the case. 
Hydrogen sulphide water was oxidized with bromine and 
then the usual barium chloride test for sulphites applied, 
which gave a marked white precipitate insoluble in hydro- 
chloric acid, which would indicate that if hydrogen sulphide 
remained undecomposed and came over during the distilla- 
tion that the test for sulphites, which would indicate the 
presence of sulphites in the original product, could be obtained 
from the distillate 

We then made tests upon a sample of canned corn which 
had been put up by a packer who had assured us of the ab- 
sence of the use of sulphites in the packing, and from which 
upon testing for sulphites we had secured indications of their 
presence. On diluting 100 grams with distilled water, treat- 
ing with phosphoric acid and distilling, the distillate was 
found to give a slight reaction for hydrogen sulphide by the 
alkaline lead acetate test, which is one of the most delicate 
tests for hydrogen sulphide. 

Tests were then made upon peas, which are also given a 
heavy process and contain somewhat more proteid matter 
than corn, and which had appeared to liberate somewhat more 
hydrogen sulphide than does corn. Tests were also obtained 
in this case indicative of the presence of hydrogen sulphide, 
so while hydrogen sulphide is not very permanent in aqueous 
solution it would seem that small amounts remain in solution 
in the products when evolved during heavy process, and tests 
for sulphites applied upon such a product would in many 
cases give a reaction which might be taken to indicate the 
presence of sulphites in the sample. In no case were the 
tests for sulphites thus obtained especialy marked, so that 
og analyst, with the fact in mind that a slight reaction might 
be thus ‘obté ined, should not be in error as to the presence or 
absence of sulphites, but nevertheless, from observation and 
study in this connection, it would seem that care should be 
used in interpreting reactions for slight amounts of sulphites 
whee testing a product like corn, which is given a very heavy 
process 


Seed Selection. 


In the July Laboratory report attention was called to some 
plant diseases and the danger of spreading these by means 
of diseased seed or nursery stock, care being urged in the 
selection of seed to obtain qhat which was sound ard free 
from any plant diseases. There is another phase of this sub- 
ject which a query from one of our subscribers during the 
past month suggested to us. In this case some beans were 
so badly infected with rust that they were unfit for harvest- 
ing for canning purposes, and it was asked if these would be 
suitable for harvesting to dispose of to market gardeners for 
seed. 

Now, the rusts, while a fungus disease, are not introduced 
into a field, as are some other fungus diseases, through the 
seed. There are several stages in the life history of the 
rusts and they use plants as hosts other than those whose de 
struction brings them to the attention of the fruit or vegetable 
gardener. As a result, very little concern need be felt in 
regard to introducing rusts into a field or increasing their 
attacks upon the plant through the seed employed being in- 
fected. In fact, a study of the life history of rusts, together 
with numerous experiments by experiment station workers, 
has shown that no treatment of the seed will prevent rust 
attacks, as this fungus growth finds access to the crop being 
cultivated from other plants in the field upon which it has 
passed through some stage of its life history. However, the 
fact that the seed is not responsible for the introduction of the 
rusts does not remove the necessity for care in selection of 
the seed in this connection. Experiments have shown some 
varieties of the various plants liable to attack by rusts to be 
more resistant than others, so that the selection of rust-re- 
sistant varieties will tend to decrease the damage from such 
attacks. A consideration, however, which is of perhaps more 
importance, is the fact that the seed resulting from plants 
which had been subjected to a severe attack of rust or other 
parasitic disease are as a result less sound and of poorer 
vitality than those from plants which have been free to reach 
a hardy, normal development, and as a result if seed is gath- 
ered from plants which have been infected by any of these 
diseases, weak and inferior plants always result 

No market gardener can afferd to use anything but the 
soundest and most perfect seed of the desired varieties which 
can be obtained. If he selects his own séed, care should be 
taken that it is from well developed and healthy plants. 
Where the seed is purchased it should be from houses upon 
which he can rely to furnish him seed obtained in the man- 
ner mentioned. The importance of seed selection is receiving 
considerable attention at the present time in some parts of 
the United States. For the past two or three years a number 














of railway corporations in the middle west have furnished , 
vate cars aud provided for the entertainment of spec. 
from the agricultural colleges of the various. states 
these were willing to make a crusade among the farm 





the selection and use of better seed grain 
thorities were not furnishing private cars 
for these experts for nothing. They kne 
receive back the cost of the “Seed Speci ul 
through the increased traffic wh ich woul 
a result of the increased yields of grain a 
attention should be given to seed selection |] 
ers, and where packers and canners do not 1 
which they put up they would find it to tl 
interest those from whom they buy their produ 
matters, as not only an increased yield would be 


1 


also a better product 








Chicago Jobbing Firm Sells Out, 

A deal has been completed by which the MeNeij 
Higgins Co., one of the best known grocery hops: 
in Chicago, doing business in Market street near La} 
takes over the business of Walsh, Boyle & Co., gp. 
cery jobbers who for the last several years have oecy. 
pied the building on the southeast corner of Soy! 
Water and State streets, formerly occupied by Re 
Murdoch & Co. ; 

The terms of the transaction are unknown. It; 
understood that Mr. Boyle, majority stockholde 
Walsh, Boyle & Co., desired to retire, and his hold 
ings were bought by the McNeil & Higgins Co, Th 
plan, we believe, is for the business, including th 
salesmen and others in the employ of Walsh, Boyle § 
Co., to go with the former company. We understan( 
that Mr. Walsh will also become identified with th 
MeNeil & Higgins Co. 

The Walsh, Boyle Co. do a business of about $3,000. 
000 a year, and the McNeil & Higgins Co.’s trad 
amounts to about $5,000,000 annually. This makes 
the deal one of the largest in the history of the whole. 
sale grocery trade in Chicago, and will put the MeNie 
& Higgins Co. almost on a par with the largest houses 
in the city. It is announced that the sale places the 
Walsh, Boyle Co. in position to settle all claims at 
once. 

The MeNiel & Higgins Co. was founded by Malcom 
MeNiel in 1871. The business of the Walsh, Boyle Co. 
was established some fourteen years ago. The concem 
was originally known as the Walsh, Lange Co. 


Association Seeking Cannery Site. 





Reports from the coast say that the California Fruit 
Canners’ association are understood to be negotiating 
for a site for their new San Francisco plant. The 
are reported looking for North Beach property. Its 
also stated that if the negotiations are successful the 


California Fruit Canners’ association may have but one 


large cannery in San Francisco instead of three as be- 
fore the earthquake. 





Damage to Sweet Corn. 

The gathering of the crop of sweet corn for the fac- 
tories of the Bloomington Canning Co., in this count) 
revealed the fact that there is serious damage done b) 
the grub worm in some sections of the county. For 
instance, of the land which the company has con- 
tracted near Leroy there are 300 acres from which 
they will get little corn, as the ay worms have prac- 
tically ruined it. On the whole, it is estimated that 
the crop will run from 60 to 70 ral oa of the normal 
yield.—Bloomington Pantagraph. 
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rhe canning factory at Kane, Ill., has opened for the sea- 
he Cé § pee 

cogenery Corn is being packed. 

The canning factory at Mountain Grove, Mo., has 
he canning 


¢ on peaches, but tomatoes are now being handled. 
running On pe ’ 


been 


ry at Belle Plaine, Ia., is in operation now 


The canning tact Be | 
orts indicate a very successful season. 


» tomatoes and re 
The Gibson (IIl.) canning factory started up some days 
, but it is anticipated that the runs this season will be 
chorter than usua:. 
{ new canning factory is in operation at Bonnieville, Hart 
iat Ky. We understand that fruit is being packed there. 
Operations are under way now in the corn canning plant 
+ New Paris, O. The crop in that vicinity, so we under- 
rand, is very good this year. 
\ report from Kearney, Mo., says that the Platte county 
nning factory is running full time. Peaches are the prin- 
nal product being put up. 
f dispatch from Tipton, Ia., says: “About 300 acres of corn 
ill be canned this season besides a large quantity of tomatoes. 
t year almost 500 acres of corn was put up. 


Last 
The Monroe (Mich.) Canning & Preserving Co.’s factory 
running on tomatoes, employing about 75 operatives. The 

‘op in that vicinity is reported very good this season. 


\ dispatch from Alexandria, Ind., says that two business 
men of Tipton are seeking to locate a canning factory at Alex- 
ndria, asking no bonus, simply wanting the farmers to pledge 
«oo acres of tomatoes. 





Regarding the season at the Gilman (la.) canning factory, 
report says that the pack this year will be small as com- 
nared with other years, as the company did not contract for 


the usual acreage of corn. 





Hands working in the canning factory at Camden, Tenn., 
struck the other day when Manager Sweeny cut the wages 


of some of the workmen from 12c to ge per hour. The dis- 
contented workers were replaced by others. 

Tomatoes are being packed now at the canning factory at 
La Grange, Mo The canning factory at Edgerton, Mo., is 
also running on tomatoes. The Odessa plant is another Mis- 
sourl cannery that is in operation on tomatoes. 

The Payette cannery, the only concern of the kind in Idaho, 
is reported making successful run this season. Peas are 
one of the principal articles packed. Pears will be included 
in the Payette cannery’s output this season, also tomatoes. 





C. H. Godfrey’s canning factory at Benton Harbor, Mich., 
was almost destroyed by fire August 29th, caused by sparks 
from a Michigan Central engine. This is the fourth time the 
Godfrey factory has burned. We understand the loss was 
fully covered by insurance. 

The following paragraph is quoted from the Boston Herald 
of August 26: “All up and down the state of Maine the 
canned corn industry is beginning to wake up and _ stretch 
itself. Its time is at hand, an ephemeral season of feverish 
activity, lasting not over a fortnight, upon which the whole 
outcome of the year’s industry depends.” 

The Lowell (Mich.) Board of Trade recently raised $500.00 
for the purpose of rebuilding the Lowell canning factory, 
which was destroyed by fire a short time ago. The Train 
warehouse at Lowell will be immediately equipped and op 
erated as a cannery by Edwin Fallas, proprietor of the burned 
plant, until the new canning factory is erected. 





experts in every branch of the canning industry can 
find lucrative employment by advertising on page 37 
of Tne CANNER. The cost of a want ad, is small, but 
results are big and immediate. Have you tried one? 




















We are getting more inquiries than ever for the Knapp Labeler 
We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


Gie Fred. H. Knapp Co., 41 River Street, Chicago. 


and Boxer. 
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\ recent report from Ki insas says regarding cucumbers 
that “Late planting is a total failure.” 
\ recent report from west central. Michigan says: “Dry 


weather has nearly ruined all the 


cucumber crop - 
Hot weather killed many of the cucumber vines in Mas 
sachusetts, where the crop has now all been harvested 
Farmers about Northfield, Mass., 
ber season there is over. A large crop was 
be the best in a number of years. 


announce that the cucum 


gathered, said t 





Advices from California indicate a big crop of cuet 
pickles. Prospects are that the crop this season will be the 
largest ever grown on the Pacific 


Most localities in New York State reported favorable con 
ditions, with good receipts of cu umber rs, the last week in 
August. Some few advise that conditions could not be mor« 


favorable 


coast. 


P. Hohenadel, Jr. Co., Janesville, Wis.. 


nd cucumbers on s¢ veral farms of its 


This season the 
has raised cabbage 


own, though in addition a considerable acreage was grown 
under contract 
The condition of the cucumber crop in Iowa varies. The 


1 


yield has been good at some points, while at others the dry 
spell was injurious to the vines and many growers have com 
plained of poor yield. 


growers Wisconsin indicate that 
sucumbers will fall behind last yea 


lage in some localities and in others heavy 


Letters from 
production of 
resulted in dam 
rains shortened the yield 





From the eastern part of Minnesota recently came the fol 
lowing: “Pickles coming in fine; warm weather and just 
enough rain average yield.” Drouth in 


jured the vines in other parts of Minnesota. 


] 


to keep them going; 


‘The Beutel Pickling & Pre serving Co.,” says the Bay City 
(Mich.) Tribune, “is busy putting up tomatoes, handling as 
high as 800 bushels per day. Th “company is also putting up 


cucumber pickles this month, the about Bay City being 


excellent.” 


cr¢ p 


Rains and blight together did considerable injury to the 
pickle crop in northern Indiana. In the northeastern part of 
the state also some of the cucumber growers reported their 
: d by blich Tha ¢ | al a tn 
crop ruined by blight rhe rain and hot sun also dimmed the 
prospects. 


\ cucumber crop report from the northeastern section of 
Wisconsin said, under date of August 29th: “Very dry; r 
ceipts about one-half of _ year up to date; vines are fine, 
but must have more rain within a few days. Under best con 
ditions from now on cannot hav anywhere near a full crop.” 


\t some Ill 
slowly At some places not more than 25 per cent of a crop 
will be harvested. At other points rains * sa improved the 
vines and they have since been producing fairly wel! 
number of points reported in the last week of August that 
rains bad relieved the situation considerably. 


\ report from Lansing, Mich., says that the dry weather 
this summer did not affect to any extent the cucumbers which 
are grown in that vicinity for the Keokuk (la.) Canning Co. 
The season will last until about October 1. The salting sta- 
tions of the Keokuk Co., located in Mason; Laingsburg, Wil 
liamston, Grand Ledge and Perry, all are receiving cucumbers 


inois points pickles have been coming in very 


Rain, hail, het sun, etc., did an immense amount of damage 
to cucumber acreage in Ohio. In some parts of Northern 
Ohio hail storms, wet weather, and i burning sun complete 
destroyed the crop. In other localities a greater part of the 
acreage was affected by blight, which practically killed the 
vines. We hear of some growers who will not realize exceed- 
ing 25 per cent of a crop 


A report from southwestern Michigan, dated August 29th, 


said: “Warm weather without rain is making the pickles 
short and crooked. Patches are very dry.” Another report 
from southern Michigan, dated August 27th, says: “Vines 


but receipts are still light at all stations in 
unfavorable weather 
season will make a very light 


are looking good, 
that section. The small acreage and any 
from now to the 
crop.” 


end of the 








Consul-General Guenther reports a p 
Rhine country. A new and dangerous dis 
If not checked before the harvest days the 


greai. 


Stape crop in 4 
ase has appear 
loss wil l be . 





\ meeting of California cured fruit interests wac 4, 
| p- 44 < . FCStS was } 
the omees of the 5. K. Armsby Co., " 
terday, September sth, to consider the provi 
national pure food iaw and what they will 
fruit packers. 


In San_ Franciseg 


sions of the | 
require of ¢ 


While the California raisin crop this season will } 
it now seems improbable tl 
as large as most people have thought. This is on account 
the fact that earliest estimates were unqu 

he estimates now are for 
50,000 tons 


DE a gy 
one as to size, t it Will turn 9 
uestionably tog }; 
an output of between Pons, 








Speaking of the output of cured peaches, the Calif 
Fruit Grower says: “Some packers are figuring on as | 
. 10,000-ton crop, although we are inclined to think this 
bottom figure, and, from sales that have been made by s 
of the larger packers, it is evident that least 4,000 t 
have been sold. On this showing higher prices are looked ; 
should sales be made at all.’ ; 


Reg arding the German demand, Aug. St of Hamburg ; 
ports: “We expect in Germany a very big crop of ap; 
Bohemia has a good crop and in Austria are many apples t 
year. Although the domestic crop therefore wi ll be a good 
there is every prospect for a good market for American fruit 
because our own apples are more or less common and; 
good as table fruit. Europeans are accustomed to Ameri 
apples and you can rely on finding a strong demand this y 


Son. 


All indications, says an exchange, point to a liberal out; 
of cider, cider vinegar and evaporated apples in the sou 
western and middle states this year. he good promise of ¢} 
apple crop is encovraging this belief. Prices for common 
ples suitable for these purposes are not yet fully estab! 
They will be governed largely by the market for fine fn: 
and the condition of the main apple crop at harvest. Corr. 








spondents writing from New York and the New Engl 
states, important evaporating and cider manufacturing Sec: 
tions, say cider apples will likely range 20 to 4o cents per 10 


pounds, varying according to locality. They report stocks 
old vinegar and evaporated apples as very light. 


“Producers and shippers of fruit,’ says American Agricul 
turist, “especially apples, are actively interested in a movement 
promoted by the New York branch of the National Leag 
of Commission Merchants for the establishment of a con 
mercial agreement with Germany, whereby the continuance 
the application of the minimum duties in the German tarif 
to American products will be secured. The Internationa 
\pple Shippers’ Association has also taken the matter y 
and has sent communications to local dealers, inclosing copies 
of resolutions adopted by the New York branch of the Cor 
mission Merchants’ League. Fruit growers and commissiot 
men are informed that the American fruit trade with Ger- 
many is endangered, and are urged to use every effort i in th 
interest of legislation for the protection of this branch of t 
country’s industry. The traffic in apples, it is asserted, i 
especially threatened. It is also pointed out that without 
permanent trade treaty with Germany a maximum duty on 
apples of $1.65 per barrel will be imposed, instead of the 
minimum duty of 50 cents, and a maximum duty on dried 
fruit of $1.08 per 100 pounds fixed, instead of a minimum ol 
43 cents.” 





Slaysman & Co. Report Heavy Orders for Can 
Making Machinery. 

Slaysman & Co., 125-127 E. Falls ave., Baltimor 
Md., manufacturers of can-making machinery, g% 
and gasoline engines, report that they have entered or 
ders for their well-known lock-seaming machinery | 
the first of January, 1907. To all packers who desite 
to purchase a first-class lock-seaming machine, TH 
CANNER suggests that they place their orders as ¢ ear!) 
in the season as possible. The Slayman locker seetts 
to grow every day in popularity. 



























































Labe!s Must Specify Contents. 


tches state that it is understood 


Washington : : 
made to the desires of any manu- 


concessit mi \ 





arer who 1 ish to misrepresent the character 

“sg anned fe wlucts by the use of false labels, 
om of course, in determining the labels, posi- 
y be t. that may lead to conditions that 

i have to be rectified later. It is understood that 
department is villing to allow the meat packers to 
vse labels which, while stating the constituents of the 
ined products, do not specify the proportion of 
fh ingredient. Thus, if “Potted Turkey” is com- 
aoaed of 60 per cent corn meal, it would have to be 


labeled “potted turkey with cornmeal,” but not neces- 
sarily “40 per cent turkey and 60 per cent cornmeal 

le te the feeling of some of the officers of the depart- 
net - as t law does not specifically require the 
eoportions to be stated, it would be going too far to 
require such a proportional statement. It is under- 
ei that it is a prime point with the packers to know 
how far the new requirements are to be held to appls 
to the large stocks of canned meats they have on hand. 
There has been considerable outcry about the danger 
that it would be possible to manufacture a large stock 

f canned products prior to October 1, label them 
ind sell them under the old labels. This the depart- 
nent is not inclined to permit, so that it is expected 
that unless some new developments occur the cans 
vill have to be inspected and labeled according to the 

mposition of the contents. 

All shipments of canned goods made to and in the 
hands of retailers prior to January 1, 1907, the date 
when the national food law takes effect, are not sub- 
ject to its provisions. Packers and jobbers have to 
give attention only to shipments made by them on 
and after January I, 1907. 


Puts Time Limit on Packers. 

The meat packers have been given until October 1 
to properly label all food products. At another con- 
ference between Secretary of Agriculture Wilson and 
epresentatives of the packers, who met in Washing- 
ton last week, the latter were informed that they must 
be prepared on that date to properly label their goods, 
rt they would not be permitted to send them through 
the channels of interstate commerce. If they were 
unable to affix proper labels on all products by Octo- 
ber 1 shipments must be limited to cans that comply 
vith the law. 

[he question was raised as to the status of the goods 
iow on the shelves of the wholesale and retail mer- 
hants of the country. The owners or holders of the 
foods, he said, would have to take their chances on 
selling them. They could not be shipped from one 
state to another. 





Talk of Bankruptcy for Packers. 


Growing out of the failure of the tomato “syndi- 
cate” to successfully terminate its speculative deal, re- 
a from [Baltimore state that involuntary bank- 
uptcy procee lings involving approximately $100,000 
and some forty packers of canned goods are in process 

gainst members of the pool. 

It is understood, says a report of a few days ago, 
that the principal petitioner in the proceedings is a 
committee known as the Packers’ Credit Committee, 
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EW SEAM SANITARY GAN 








No Holes, No Caps—the Entire Top Open 








Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 








Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea| 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 





EASTERN TERRITORY WESTERN TERRITORY 
SANITARY CAN CO.. FEDERAL CAN CO. 
105 HUDSON STREET BAY AND POWELL STS. 

NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 














— 


composed of gentlemen in Baltimore and Harford 
country. 

This committee, it is understood, represents inter- 
ests who have advanced large sums of money to vari- 
ous packing firms and to individuals interested in the 
tomato market. The majority of the firms and in- 
dividuals in the debt of the committee pooled their 
interests, it is stated, in the “syndicate”. When the 
bottom dropped out of the tomato market some time 
ago the packers who held spot goods were hit, and for 
the past two or three weeks it has been persistently 
rumored that many of them have been rendered prac- 
tically insolvent. 

It is understood that writs will be served as speedily 
as possible. It was said several of the writs had al- 
ready been served. 

The proceedings are of interest to many of the 
banks of Baltimore and to other financial institutions 
which have advanced money to the packers and to the 
canning trade in general. 





Heavy Rainfall in August. 

The United States weather bureau says that August 
has been a month of exceptionally persistent and heavy 
rains in the south Atlantic and southern parts of the 
middle Atlantic states. At Washington the rainfall 
was 14.36 inches, more than ten inches in excess of 
August average, and was the heaviest rainfall ever re- 
corded for any month in that place. In north por- 
tions of the middle Atlantic states and in New Eng- 
land the month was unusually dry. 

The associated cause of the wet weather from south- 
ern Pennsylvania to Florida is found in the abnormal 
distribution of barometric pressure that prevailed from 
\ugust 1 to August 30. During this period the baro- 
meter was low over the southeastern states and com- 
paratively high over the northeastern states and the 
result of this arrangement of pressure was a continu- 
ance of moisture laden easterly winds over the dis- 
tricts referred to that were directly resp msible for the 
prevailing unsettled and showery weather. 





Murray Siezes More Canned Goods. 
Chicago lood Inspector Murray last week seized 
another big lot of canned goods, alleging that they 
were to be reprocessed and sold to unsuspecting buy- 
ers. The total quantity seized was said to be three 
and a half carloads, which were standing on track, 
consigned to Wakem & McLaughlin, the well known 
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warehousemen. J, Wallace Waken, the preside 
the company, made the following statement: it 

“It is not true that we are try ing t imp thank 
of cans of spoiled re ids in other m; ts. Ie a 
sible that the inspectors may find s 







SWollen cap; 







in our warehouses. Still, the goods may haye | 

rr ° ee c Dee 
recently put up. The trying weather of the lag ww 
has played havoc with our shipments, but se 





swollen canned goods reached us they 
shipped back. The raid on Frank 
swollen canned goods was unfair. hes 
have been returned to the manufactut 
spector Murray commandeered them. 

“It does not always follow that when a 
swollen the contents are fermented. 
plums and cherries often a sprouting 
the fruit to expand and puff out the can 


re invoiced a 
Mac\ each’; 
Cans wor 


rs had not » 








Can 
the Case of 








the pits CAlI sec 







“This reprocessing that you have h 
about is all a false alarm. It doesn’t pay a dealer; 
reprocess. No injection whatsoever can make fe. 
mented goods fit to eat. We have been in the busines 
a long time, and ought to know as much about it as 
food inspector. We don’t do any reprocessing her 
When the goods are spoiled, they are shipped back’ 

Mr. Wakem was informed that Inspector Murr, 
charged the firm with having goods in i 
twelve or fourteen years old. 

“That may be true,” admitted Mr. Wakem. “So 
goods improve with age. We can keep them five, te 
or fifteen, and they are all the better in the end.” 


ard So muct 








Its pe ISSESSiny 





Effect of Inspection Law on Pork and Bean Packers, 

Tuk CANNER is in receipt of the following from 4 
D. Melvin, chief of the bureau of animal industr 
United States Department of Agriculture, in reply t 
an inquiry with reference to the application of the ney 
meat inspection law to pork and beans in cans: 

“You advised that the regulations governin 
meat inspection require that: 


are 


““On each can, pot, tin, canvas, or other receptacle or cover 


containing any meat or meat food products for interstate com- 
merece, except packages on which meat inspection stamps ap- 
pear, there shall be place 1, under the supervision of the de 
partment, a trade label his trade label shall contain the 


words, “U. § under the Act of June 


30, 1906,” 


Inspected and Passed 
eIc., 

and only meats which have been inspected and passe 
at the time of slaughter, under these regulations, shall 
be allowed to enter into the preparation of canned 
meats or canned meat food products.” 





Eastern Importing and Manufacturing Co. 


Boston, Massachusetts 
Board of Trade Bldg., Room 615 F. 





INCORPORATED 
$50,000.00 


a 


CODE: ARMSBY’S 


; Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 


Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 




















DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smitn & Co, 
Worcester, Mass. 


A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 


F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 





G. 


W. 






































F d Commissioner Inspecting Minnesota Caaneries. 
00 


and Dairy Commissioner E. K. 
following from his office: 


Acting under section 37, chapter 21, 


Minnesota Fo 
Slater has issued 
ry, All Concer 


os jaws of Minnesota, this department rules that all 
pane wetables fruits must be absolutely free from pre- 
nne egetav! ’ ° ‘ ¢ 
reas od bleaching agents, excepting that salts, sugar and 
serval a 


|. This applies particularly to saccha- 
| other preservatives and bleaching agents. 
obbers, should make the provisions of 
wn to those parties furnishing them with 


gure spices may be 
and sulphites at 
Dealers, especl 
‘his ruling made k 
‘hese articles. 





Epwin K. SLATER, Commissioner. 

The Minnesota ¢ ommissioner intends the foregoing 
to apply most particularly to corn canners, and pro- 

ses to enforce the law hereafter regarding bleach- 
i and saccharin in corn, Commissioner Slater and 
to deputies are at this time making an inspection of 
the canneries throughout Minnesota. Phis is the re- 
wilt of a request made to him by the Minnesota Can- 
ners’ association at its annual meeting in March last. 
fhe association is working with Mr. Slater in the ef- 
‘ort to raise the standard of goods sold within Minne- 
sta. There was but one instance of bleached goods 
reported as being backed in Minnesota last year, and 
the experience ot the packer is such that he is un- 
likely to repeat the offense. 

“Most of the corn coming into our market,” said 
a Minnesota packer to THE CANNER last week, “hither- 
to has been sweetened with saccharin, and in many 
cases bleach has been used. Some of this was packed 
by the most prominent packers in the United States, 
but the stand taken by the commissioner will prevent 
this in the future. Hitherto the food and dairy com- 
missioner of Minnesota has not paid much attention to 
canned goods, but it will be different hereafter. The 
packers in Minnesota do not care to see anyone hurt, 
and will be glad if Tue CANNER will call the atten- 
tion of the trade to this matter in order to prevent 


THE CANNER AND DRIED FRUIT PACKER. 





33 





loss and unpleasantness otherwise. Minnesota pack- 
ers simply wish to compel to trade selling in their 
state to come up to their own level.” 





Canned Meat Dealers Organize. 


At the last meeting of the Liverpool Chamber of 
Commerce it was announced that an attempt was be- 
ing made to establish a canned meat trades section of 
the Chamber. As only two answers had been received 
at that time, in response to a circular, the matter had 
to be postponed. It is now announced that since the 
meeting forty Liverpool firms engaged in the trade 
have come forward with applications to join and sup- 
port the section with subscriptions. This represents 
practically the whole of the trade in Liverpool: and in 
the course of a few days the canned meat trade sec- 
tion will be duly confirmed, and the chairman ap- 
pointed. There is no intention of entering upon a 
campaign of publicity, but a scheme will be consid- 
ered as soon as possible for stemming the disorganiza- 
tion and loss which has fallen generally upon the 
trade, and the steps to be taken will be for the mutual 
protection and benefit of the members. 





Cannery Boiler Explodes, Injuring Thirteen. 

The boiler in the canning factory at Secretary, Md., 
conducted by Noah Webster, of Cambridge, blew up 
the morning of August 13th, injuring thirteen persons, 
some of whom, the dispatch stated, may die. 

The explosion is attributed by some to the water 
having become low in the boiler. There was only 60 
pounds of steam on. The force of the explosion lifted 
the entire boiler, weighing possibly 4,000 pounds, to a 
height of 30 feet in the air, landing it, still practically 
intact, 200 feet away. Most of the injuries sustained 
were inflicted by scalding. 














NON-ACID 





WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS OR CONTENTS DISCOLORED BY 





“Anchor Brand” Soldering Flux 


N. B.—No muriatic (hydrochloric) acid is used 


in making “Anchor” Flux. 





Quality 


Efficiency 





Purity 


NON-ACID 


| 
| 








“Anchor Brand” Fluxes. 


For the Automatic Capper, use No. 2 on our price list. 
cA Non-Acid Water Flux (Concentrated Solution.) 


For Hand Capping, use No. 1 on our price list. 
cA Non-Acid Water Flux (Mild Solution.) 


Does not corrode the soldering tools. 


For Tipping, try No. 4 on our price list. 


Does not emit caustic vapor. 


cAn Oil Emulsion. The effect is excellent. 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 


1356 Monadnock Building, CHICAGO 
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Food Inspector Murray Finds Canned Goods Good. 
From an Article by P. J. Murray, Chief Food In- 

spector of Chicago, in the Chicago Record-Herald. 

| expect to have the canned goods sold every where 
in this city above reproach. By this I mean that no 
canned goods containing gases or poiscns will be sold 
in Chicago. I have up to date condemned over 40,000 
cans of unwholesome fruits and vegetables. Most of 
this stuff was what are termed “swells’—that is, the 
cans were swollen from the pressure of the gases in- 
side. Reprecessing might remove the gas, but the 
ptomaine poison still would lurk there. That is why 
[ am destroying all “swelled” canned goods that | 
find. 

“FAKE” CANNED GOODS. 

Canned goods that are termed “springs” are also 
poisonous. We tell them by pressing on the top of the 
can like you do on an oil can. The can gives way 
and shows that the stuff inside is not fit to eat—that, 
in plain terms, it is decaying. We seize all the 
“springs” we can lay our hands on and that means we 
have been seizing a great deal. I can say, just the 
same, that this “fake” canned goods trade is about a 
dead letter in Chicago. The short campaign we have 
waged against the stuff has been enough to cause 2 
stampede our way. Grocers, wholesale and retail, will 
not have bad canned goods in stock. I happen to 
know that thousands of boxes have been shipped else- 
where. I am not saying that these goods are being 
scld to other communities, but I am saving that they 
are not being sold | am food inspector for 
Chicago, and [ have my own troubles without bother- 
ing about the rest of the universe. 

One of the most important things we have accom- 
plished is the rcoting out of the i 
canned goods that have become bad. I have said some- 
thing about this in the forego:ng, but will add a word 
or two now, and then go on to something else. 

The “swelled” and “sprung” canned goods used to 
be treated to a process whereby the gases were re- 
moved, the stuff boiled inside the can, and the poison 
germs left. That is now a dead issue. There were 
fifty carloads of this bad canned stuff in Chicago, not 
in cars, however, but in warehouses and stores. I 


here. 


“reprocessing” of 


gobbled up ten or twelve carloads 

the rest. They sent it out of toy 

goods covered a wide range; the 

peas, corn and other of the common 

canned fruits, like strawberries, r¢ 

berries, apples, apricots, and so on, 
FINDS CANNED GOODS GoOop, 

There are hundreds of brands and to gay 4,, 
canned tomatoes are not good is like condemning . 
the fresh water in the werld because one hydrant oy, 
wrong. There are just as wholes: canned goo, 
as there are fresh goods, and, take Vv word A 
America is ahead of all other nations in turning om 
bully stuff of this kind. It is too bad th: . 
facturers manage to cast suspicion on others who 
goods are worthy of any table. But, where so much 
cf the product is handled, as is the case in Chicay 
there will creep in some abuses unless some one 
watching. 

You can get an idea of the magnitude of Chicago's 
canned goods trade when I say one house, which 
will not mention here, handles 160,000 cases a yea 
and other houses do a much larger business, © By; 
the average may be said to be about 160,000 cases an 
nually, and multiply that by seventy or more, as ther 
are that many big wholesale firms here, and vou cap 
reach something near a definite idea. ; 

In 1,000 cases of goods there used to be about twep. 
ty-five cases of “swells” or “springs”. The wholesaler 
who found this stuff in his lot either had to ship back 
to the factorv—scmething of a trouble—or sell it the 
best he could. Brokers who find a market for any- 
thing took the impure goods off his hands. The “te. 
processing’ was done before the goods went out. 


| the dealers j 

This clase «; 
were Comatoe; 
vegetables: 4] 


ind black ni 


it a few Many- 


eis 


As quickly as I understood the situation I sought 
for a remedy. I decided, and I think rightly, that the 
manufacturer had no business to send the wholesaler 
(his customer) bad goods when the latter had agreed 
to pay for the bona fide stuff. So I have arranged for 
taking over the bad products myself, give the dealer 
a receipt for the same, and he, in turn, sends this 
receipt to the manufacturer and pays for all the goods 
except the lot shown by my receipt to have been be- 
low grade. This is bound to cure the manufacturer 



































The Michigan Peach and Apricot Pitter. 





THE MICHIGAN 
PEACH PITTER 


Will pit your peaches and apricots whether 








peeled or unpeeled. Makes the scalding pro- 
cess for removing the skins practical. Cut 
down your expense, make your capacity 
what you wish regardless of help conditions 
by using these machines. 

Cuts the fruit entirely around and leaves 
distinct halves, suitable for high grades as 


well as for pie fruit. 








MAPES MACHINE COMPANY 
SOUTH HAVEN MICHIGAN 
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the time. 


dispensable, as have scores of canners. 





WRAPPING THAT COSTS ONE-HALF CENT A CASE--- 


The Really Attractive Kind 


is DONE ONLY BY THE BURT WRAPPING MACHINE. 


It is a wonderful Time, Bother, and Money-Saver. Relieves you and 


the help of an obnoxious job. You would find a Burt Wrapper in- 


Why not install one? Now’s 





BURT MACHINE COMPANY 


BALTIMORE 




















BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 


"THE CANNER” 22 Randolph St., Chicago 














PROF. DUCKWALL’S New Book 


Canningand Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 


478 Pages, 221 Illustrations, Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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of the habit of palming off his rotten stuff on the Chi- 


cago market. The manufacturer is looking for busi- 
ness, you know, and he can’t afford to alienate a 


wholesaler just for a few cases of spoiled canned stuff. 


New Ideas in Can Making Machinery. 

Some principles entirely new in automatic can ma- 
chinery are used in the operation of the Stewart can 
soldering machines and can ender, cuts of which are 
shown in our advertising pages. The notable features 
of the soldering machines consists in the direct ap- 
plication of the solder from the spool to the can 
seams without the use of any form of soldering steel 
or copper, or solder bath. The mechanism of the 
solder feeding units by which this is accomplished 
cannot be seen in the cut, but is very simple in con- 
struction. Its movements are positive and accurate, 
and so completely adjustable that the weight of solder 
to be used per thousand cans is predetermined, Mr. 
Stewart says, to the fraction of an ounce, and every 
one can receive its exact proportion. In claiming 
superiority for his machines, Mr. Stewart puts special 
emphasis on the points of “solder economy” and “no 
leaks” 

In general appearance the end soldering machine 
shown in the advertisement resembles the old familiar 
chain floater, but its action is entirely different. In- 
stead of applying a surplus of solder to the seams and 
removing the extra amount with brushes and wipers, 
this machine applies to exact quantity necessary to 
make a firm, solid seam and no wiping is required. 
There is no accumulation of scrap solder on the floor, 
with the consequent expense of remelting and loss by 
oxidation. 

The melting of the solder is accomplished by the 
preheating of the cans, which pass under the fires 
before reaching the solder feeding device. Several 
very important results are accomplished by this 
method. In the first place, as the heat is applied to 
the cans gradually, the seams are always hot clear 
through when the solder is applied, and a thorough 
“sweating in” is secured. There is no danger, it is 
claimed, of the solder being merely spread over the 
opening of the seam, producing a can which might 
pass the tester but fail to stand processing or develop 
a leak in the warehouse or on the market. The use 
of a solder bath results in a considerable loss of solder 
by oxidation, which these machines. There is also, 
it is claimed, a large saving of time in starting up. 
The Stewart machines are ready for business in five 
minutes or less after lighting the fires. The operating 
of the machines does not call for any high degree of 
skill. One man will easily operate two machines of 
a combined capacity of ten thousand cans per hour, 
soldered on both ends. The cooling attachment is in- 
corporated in the frame, reducing the floor space oc- 
cupied and facilitating observation by operator. The 
fluxing device is convenient and reliable and all por- 
tions of the machine are strong and durable. 

A slight modified form of the solder feed adapts 








QUINN’ S PERFECT SIEVING MACHINE 


FOR CATSUP AND FRUIT PULPS 





This Machine does its work quickly and economically. Does per- 
fect work and is noiseless. Is easily and quickly cleaned and does not 
gather verdigris. Requires little atte ntion. Capac ity, 600 Gallons 
per hour. Floor space, 2x4 feet. Price 370.00. 


C. L. Quinn, Mfr., North Collins, N. Y. 
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it to the requirements of a side 


which has a capacity limited only 
the body former to supply bodies. 
ism of both machines is so arranged that the soi. 
is fed only while the can is passing under it. and ¢ 
actuating lever is operated by the can or body - 


thus securing 


The 


being soldered, 
solder distribution. 
cludes cans from 


absolute 
scope of 


2/2 to 6 inches 


the 
il 
1] 


seaming actin 
DY the a a abil ity 


he feed mechay 


uniformity 
end seamer 
1 diameter. TI 


principle of operation of both machi nes being the q 
plication of a certain definte quantity of solder p, 


inch of seam and the feed being a whi 
seam is passing under the solder, i 


constantly readjust the feed. 


‘he 


, le the 
is not necessary ¢ ¢ 
only change rp 


quired in changing from one size can to another, 


the end seamer, is to cut in 


or 


out 


one or more 


the feed units, while in the case of the side seamer 
amount of solder used is automatically applied to cans 
of varying lengths without readjustment, 

The feature of the can ender which first strikes} 


observer is its compactness and the 
All the working part 


substantial ¢ 


parts used in its construction. 


of this machine are carried on a 
base which covers a floor space of only 12 by 4 


inches. 


small number 


Cast iro 


The work is all accomplished by a single pair 


molds, simple in construction, 
accurate in their movements. 


but 


strong and ver 


The perfect alignment of the ends with reference tp 


the can body, 


previous to the final assembling stroke 


is secured by an extremely ingenious device consis. 


ing of electro magnets 
when the latter 


located 


behind the 
are in their heading position. 


can ends 


Whi le 


the ends are sliding into position through the guides 


the electric current is broken 


and 


the magnets are 


inactive, but the instant the right place is reached, the 
the magnets are actv- 


circuit is automatically closed, 
ated, 


and hold the ends at right angles to the axis 


of the can body and without other support while the 


jaws align the ends and_ bos 


heading pressure. 


1 
ly 


accurately 
Practical makers 
preciate the importance of this feature 


for final 
at once ap- 
in the preven- 


zrll 


tion of jams caused by imperfect alignment. 


All working parts are easy of access and can be 
readily detached for repairs or removal. 


of the ender, 


mined by the speed of the body former. 


like that of the side seamer, 


The capacity 


states that it will easily handle all the bodies pro- 


duced by any known body 


former. 


While these machines are new on the market, they 


have long since passed the experimental stage of their 
They are the outgrowth of years of ex- 


development. 









is deter- 
Mr. Stewart 





STEK-0 


A PERFECT PASTE 


IN POWDER FORM 


A PASTE FOR CANNERS 


Clark Paper and <M fg. Co, 


35 Agencies. 


ROCHESTER, N. Y. 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy 


for Want Advertisements 


Should be in This Office 


Not Later Than Tuesday. 





—— paar 
WANTED 

\NTED—T\ XPERIENCED TIPPERS AND 

spear? \dd X Y Z,” care THE CANNER. 

yANTED A COUPLE OF GOOD TIPPERS OR 


tchers; two men that can do either. Address S. B. N., 
pate 


careTHE CANNER. 


FOR CANNERY; CEN- 
ist have fair education; experienced in 
egetables and with discretionary judg- 
Address S. A. Atkins, care 


\NTED MANAGING MAN 





yf packing 


HE CANNER 


W ANTED—L IST WITH ME ALL SECOND-HAND MA- 

hinery you have for sale, or state your requirements 1n this 
Rye which I make a specialty. H. Cottingham, Baltimore, 
Md. 


WANTED—COMPETENT MAN TO MANUFACTURE 
catsup and mustard; good wages and steady employment 
the right man. Address, giving full particulars, the Har- 
hauer-Marleau Co., Toledo, O. 
WANTED—AN UP-TO-DATE MAN WHO UNDER- 
stands thoroughly the manufacture of preserves, jellies, 
mince meats, syrups, etc. Address Tilton Canning & Pre- 
serving Co., tabi i Minn. 





WANTED- TWO SE¢ :OND-HAND > UPRIGHT RE- 

torts 40x72, withcrates and fixtures including gauge, ther- 
mometerand valves. Must bein first classcondition. Inan- 
swering give full particulars as to make and conditions of 
same Address O. 8. Dingee, Supt. Cobden Canning Co., 
Cobden, II]. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. Our ly, 


Cc TM ago, Illinois 


FOR SALE 


Second-hand Machinery—List with us your machinery for 
sale. We have buyers. Send complete description and best 
price. No charge to you. Address Western Canners’ Supply 
Co, Anderson, Indiana. 








FOR SALE—PRESERVING FACTORY LOCATED IN 

New England states. Has been doing business since 1883. 
Good trade established and large field to work in. The owner 
in delicate health and wishes to retire. No bonus required. 
Address “Preserver,” care THE CANNER. 


FOR SALE. 
One (1) Stevens Tomato filler. 
One (1) No. 2 Knapp labelling machine. 
One (1) No. I Knapp labelling machine. 
Two (2) Ermold corking machines for No. 7 and 8 corks. 


Six (6) Process tanks, and crates, used one year, %4-inch 
iron. 
Two (2) Can testing tanks. 


Four (4) Gasoline hand iron fire pots. 
Address The Jersey Packing Company, Cincinnati, O. 


CODE BOOKS. 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St, Chicago. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuGHLin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





perience in the manufacture of cans in the factory 
{the Pacific Creamery Company at Buena Park, Cal. 
They are, and have been for a considerable time, in 
daily use in this factory, Mr. Stewart says, to the ex- 
clusion of machines which up to the time these were 


roduced | 


were considered the best obtainable. 
A Guide to New York. 
“A Day in New York” is the title of an interesting 
nd helpful little booklet just issued by the Jo seph 


Dixon Crucible ¢ ‘ompany for visitors in the metropolis. 
General information as to the topogr aphy of the city, 
its main thoroughfares, points of interest, churches, 
etc., is given. 

\ rye feature, 


F. and one which will appeal to the 
visitor whose 


time for sight-seeing is limited. 


consists 
in plans for one-hour, two-hour, three-hour, 


half-day, 





evening and whole-day tours of the city. The routes 
are carefully planned and remarkably comprehensive. 
Hints for saving time and trouble, rates for cab and 
coach hire and a list of sub-way stations complete the 
be Ok. 

rhe prospective traveler to New York, be he teach- 
er or business man, should not fail to write for a copy 
to the Joseph Dixon Crucible Company, Jersey City, 
N. J. A postal request will bring it. 





California Canneries are Clean. 


Some of the frightened ones ought to see some of 
California’s canneries; it looks as though the contents 
of the cans would turn out to be pretty sanitary when 
they even scour the hot water vats twice a day.—Cal- 
ifornia Fruit Grower. 












































Adulterated Jam in Britain. 

The prosecution of several grocers at Bournemouth 
for selling adulterated jam brings into prominence the 
need for grocers insisting upon receiving a warranty 
with all consignments, and also the importance to 
manufacturers who improve their jams or jellies by 
adding the juices of fruits other than those by which 
the jams are named, of stating on the label what 
these admixtures are. In one of the cases alluded to 
the grocer was charged with selling as raspberry jam 
an article which was adulterated with 10 per cent of 
apple juice. In another case it was shown that jam 
labeled as raspberry and apple was adulterated with 
a oseberry to the extent of 20 per cent. In neither 
gase had the trader taken the precaution to protect 
himself against possible prosecution bv receiving a 
warranty. If inspectors in various parts of the coun- 
try devote attention to jams for a week or two, a con- 
siderable number of prosecutions is certain to result. 
While not attributing to the manufacturers whose 
names were mentioned in the cases under notice any 
intention to defraud or mislead, and while believing 
their statements that the foreign admixtures in each 
case was introduced to improve the quality of each of 
the articles mentioned, we think they will act wisely 
if they adopt our suggestion, and show on the label 
what actually is the nature of the jams they are selling. 
By doing this they will protect the retailer and pre- 
vent the risk of awkward questions being put to them. 

Grocery World, London. 





American Tinplate Exports. 

rhe American Tinplate Company has been com- 
peting vigorously for the export trade in tinplates, in 
spite of the drawback. They have offered inducements 
to the men to work for a lower rate for export on the 
ground that they will be more fully employed and 
earn more money in the course of twelve months than 
if they made no reduction and were consequently idle 
for considerable periods. The output of tinplate in 
America during 1905 was in excess of the consump- 
tion. The method adopted by the American Tinplate 
Company in order to secure a foreign export trade, be- 
ginning with the drawback trade for export plates, is 
to fix a special wage reduction of 25 per cent, which, 
spread over the combined domestic and export trade, 
would not exceed 3 per cent or thereabouts. The men 
are told that the production would thereby be at once 
per cent, which would have the effect 
2% per 


I 
In 1905 there were 87 new tinplate mills work- 


increased 101% 


of increasing the earnings of the workers by 
cent. 
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ing outside the trust in the United States, ang 
reported that the number would in 
by a further 37 mills, or a total Of 124. The tryg 
274 mills, and there are 108 tinning sets jn yo 
pery works.—Iron and Coal Trade Review, 
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Buffalo Kraut Cutters. 

The Buffalo cabbage cutting machinery, many; 
tured by John E. Smith Sons Co., 50 |r adway, | 
lo, N. Y., is famous the world over. . 
ter saves from 15 to 20 per cent of tly 
improves the quality of the kraut. 
makes a cut in the core of the cabbage, 
cabbage is cut the core is cut with 
left whole. 

The advantage of utilizing the core are many, fy 
instance, the core is the sweetest part of the cabbar: 
It gives the kraut a sweetish-sour flavor which 
not be produced in any other way, and for whe 
there is a great demand. The kraut is cut in Jonge; 
finer strings, as the head is not separated as when ¢ 
core is taken out. The core is white and hard » 
makes whiter and harder kraut, packs solid and keer: 
better, and will bring a better price in the market 

John E. Smith Seas Co. have voluntary testimonia) 
from scores of the leading kraut manufacturer 
throughout the United States telling of the merits 
the Buffalo cabbage cutting machinery, which is 
vertised on another page of this issue of Tue Cayyy 
Note the illustrations in the advertisement. 


pis Duffs 
| he core Ctt: 
cabbage and 
Chis Machine 
+ SO when th 
the head being 





Value of Prestige. 

Not only is a manufacturer protected on the acty 
name or trade-mark under which his goods sell, hy 
he is also protected on the style of package, the label 
and any other feature closely connected with the ide 
tity of the goods, where it is the evident intention to 
decieve the buyer and take advantage of a demand al- 
ready created by another. 

The condition of things serves as a protection to th 
consumer as well as the manufacturer. 

When the reputation for any branded article has 
been established it greatly simplifies marketing, an 
there is always the safety of the manufacturer's guar- 
antee, either expressed or implied.—Dusiness Men’ 
Magazine, 





PATENT 


W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. 


48 page book free, highest references 




























JAS. G. GRIEM, Pres. 





JAC. C. SCHMIDT, Vice-Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 













ALFRED T. HIPKE, Sec. and Treas. 
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THE HAWKINS CAPPING MACHINE 


NONE AS GOOD! 
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-————FOR FULL PARTICULARS ADDRESS—\— 


THE SPRAGUE CANNING MACHINERY CO. 
CHICAGO, ILLINOIS 





——_———— 


| THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sold under the Sprague Canning Machinery Company's guarantee of perfect satis wn ‘tion: Price complete, with 50 feet of track and cables $300.00, 
oR. 0. B. cars Hoopeston, Illinois. For further information and catalogues, addres 


Sprague Canning Machinery Company, Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anp CARRYING “MACHINE 








Sold under C, S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 














C.S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 

















Patent Peeling and Transfer Table 
It in any length for 75t WW pecler ilso Elevators and Conveyors for handling 
AS . ! «rat baskets, boxe slops, et« 
LINK-~-BELT COMPANY 
LINK-BELT WORKS, CHICAGO LINK-BELT WORKS, PHILADELPHIA 
EWART WORKS, INDIANAPOLIS, IND. 
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Solvay’ Galeium Chloride 


SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-C »rrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 











722 Unity Building, CHICAGO, ILLINOIS 


Special Eastern Agent for 


The “Sprague” 


Line of Canning Machinery 

















‘‘Hawkins’’ Continuoys 


Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’”’ Com 


inte , Cutter, Corn Cookers, 

a Silkers and all 

ttt Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don't Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 











My Motto: The Buyer Must be Satisfied. 














-‘Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S.., 
500 pages; $5.00. | «:tige, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 

M. D., F. R. M. S. Illustrated. 190 pages. 

5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. _Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 

Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Dllustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 





























Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 
Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 
Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 









By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 











+ I f _ ‘i ‘ 
Sundries 1s": i233. 78 








Insects and Insecticides—By Clarence M. | | 


Special Tomato 
Peeling Knife 
(actual size) Wooden 


Spraying Crops—Why, When and How— | SPRA 









Soldering Coppers Tipping Coppers Capping Steds 


DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 





~ 
Tillery Capping Coppers 


BUE CANNING MACHINERY Cl 








1t | 


















AYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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Canners and Packers of 
North America 


aS 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves; etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St. CHICAGO 


i. ae aA aaa baba AAAAAAAAAAAAADAA 


41 
GOOOSS OOOO 0990S 0000009 OS 969009000006, 


DIRECTORY 


Aabbbbbtibihhibtiné 
bb te bt bn 





OOSOOO6 664666 66666666 6 bbb bb bid iibbhbbhbhb hii bbhi iii 
i i i hi hi hi hi hi hi hi hi hi hi hh ha ha ha ha ha ha a ha ha ha ha a ha a a ha a i hh he a he De he 








It’s One Thing To Talk, But 
“Delivering The Goods” 
is What Counts! 


Geneseo, Ill., August 7, 1906. 
Sprague Canning Machinery Co. 
Chicago, III. 
Gentlemen:--- 

It affords us a great deal of pleasure to say 
to you that the Plummer Pea Fillers and 
Blancher which we installed in our factory this 
spring have fully filled every demand which we 
made upon them and we do not hesitate to say 
that we gave them a very severe test. The repre- 
sentations which you made_to_us regarding these 








machines were fully carried out, and as regards 
capacity, we would say that we accomplished 
more with both the fillers and the blancher than 
you claimed for them. 

Yours truly, 
GENESEO CANNING CO. 


(signed) Wm. Numsen & Sons, Inc., Proprs. 


Jno. H. Thomas, Supt. 




















THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 


Saves LABOR, Saves WATER, Saves STEAM! 


It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear, 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


Sprague Canning Machinery Go. 
42 River St., Chicago 
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WANTED 


canning factory to be 
located in a thriving 


town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay ## A RARAAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT) 


S BRA BOAR 'D 
AIR LINE RAILWAY 








PORTSMOUTH, VA, 

















The Growing South 


| 
No other section is forging ahead so. fast as th 
Southeastern States, in agriculture, horticulture 
factory building and general progress, The fag 
year’s record along the = 


SOUTHERN RAILWAY ang 
MOBILE & OHIO RAILWAy 


of investments in factories and improvements Was 
over $119,900.000; for four years, $464,000,000, 
Splendid Opportunities exist in Alabama, Gegp. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southery 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washington, D.C. 
Cnas. S. Cuase, Agent 
722 Chemical Building, St. Louis, Mo, 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THe CANNER AND Diep Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
































“ CANNERS’ ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 
T the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
dly intercourse so essential to the successful prosecution of the business, and to consummate any other results 








frien s RRS . e 4 
nich shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 
sO . , , 

Western Packers’ Canned Goods Assoctatton. 

SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 

L. Ac nillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
w. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


(Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 





Atlantic States Packers’ Assoctatton. 








GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N, Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y. 
4 JOSEPH BKAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Hssuctation. 


w. 0. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N. J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 











DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. 1. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New Dork State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome, N. Y. E.S. THORNE, Vice-Pres., Geneva,N.Y. A.R.HATFIELD, Sec’y, Utica, N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A. V.LANE, Utica,N. Y. H.C. HEMMINGWAY, Syracuse,N.Y. J. P. OLNEY, Rome, N. Y. 


LEGISLATIVE COMMITTEE 








8. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Flinnesota Canners’ Assortatton. 


M. H. HEGERLE, President, St. Bonifacius. H. C. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault, 


EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Minneapolis. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS, 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Minneapolis. 


FJowa Canners’ Assortation. 








C, W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ie, 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assortatton, 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
@Persons and firms engaged in the canning business in Missouri are eligible to membership. @|Address communications 
to F. C. BENTLEY, Secretary. ‘ 


The Gulf Coast Canners’ Assortation. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. €|Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. ; 




































PACKERS’ 
Fruit G Vegetable 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NF ORK BALTIMORE CHICAGO $s ‘A CISCO 
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